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House Panel Approves Tax Cut 


WASHINGTON (AIM 
Tax­ 
payers with annual income in 
thè $10,000 to $30,000 range 
would get most of the added 
benefits next year under a tax* 
cut extension plan m oving 
ahead in Congress. 
And most people would end 
up paying less taxes next year 
than this year, it the Ways and 
Means Committee’s 
plan 
is 
eventually signed into law. 
For example, a single person 
earning $15,000 and paying $2,- 
559 this year would pay $2,315 


next year, while a married 
couple with two children and 
taxes this year of $2,590 on their 
$20,000 income would pay $2,420 
next year. 
The com m ittee's package in­ 
cludes $12.7 billion in indivdual 
tax cuts compared to 1974 lev­ 
els, or about $2.6 billion more 
than the tax cut in effect this 
year. 
President Ford’s proposals 
call for $20/7 billion in personal 
tax cuts compared with 1974, 
plus a spending ceiling. He suf- 


Focus on $10-30,000 Bracket 


tered a deteat Thursday when 
the panel voted against linking 
the cuts to a ceiling. 
Ford has vowed to veto any 
lax cut ttiat is not accompanied 
by a spending ceiling. But com ­ 
mittee Chairman A1 Ultman, D- 
Ore.. told reporters, “1 just 
don't see how the President can 
veto it.” 


Next week, the committee 
takes up business tax Kits. The 
goal is to get a bill to the full 
House for a vote next month. 
By 21 to 16, with all 12 of the 
panel’s Republicans and four 
Democrats in dissent, including 
former Chairman Wilbur I). 
Mills, D-Ark , the committee 
approved the plan for 1976 indi­ 


vidual tax cuts. 
On Oct. 6, Ford proposed 
sweeping away that temporary 
law and replacing it starting 
Jan. l. 1976, with a permanent 
series of tax cuts linked to a 
matching reduction in federal 
spending. He called for a $395- 
billion lid on such spending for 
the fiscal year beginning next 


Oct. 1. 
For 1976, Ford’s total general 
tax cut package was $27.7 bil­ 
lion 
$20.7 billion for individ 
uals, $7 billion for business. The 
com m ittee’s is $15 billion 
$12,7 billion lor individuals» the 
rest for business. 
Both the committee’s and 
Ford’s tax cut proposals would 


distribute the 
tax 
reduction 
roughly the same way among 
various income groups. 
The committee's plan would: 
Make permanent the 1975 
law's temporary hikes m the 
m inimum 
and 
m aximum 
standard 
deductions 
The 
minimum one is called a low 
incom e 
allow ance, 
the 
maximum 
one 
is 
used 
by 
taxpayers who do not itemize 
deductions on their tax returns 
Only for 1976. create a new 
tax*credit system to replace 


this year's $30 across-the-board 
1975 tax credit for every tax- 
payer or dependent for whom 
the taxpayer claims the current 
$750 personal exemptions. 
That $30 credit would be re­ 
placed by a credit of 2 per cent 
of the first $12,000 of a tax- 
payor’s taxable annual income. 
Taxable income is the amount 
left alter a taxpayer claims all 
deductions and exemptions. 
Under the new system, for 
most taxpayers there would be 
a maximum tax credit of $240 
Oklahoma City Police 
Quit In Wage Dispute 


Red Cross Has Annual Event 


OKLAHOMA CITY (AP) — 
Barred from striking by a state 
law, virtually the entire police 
force in this capital city of 370,- 
000 persons turned in their 
badges in a wage dispute. 
That left 16 policemen, aided 
by state troopers and sheriff’s 
deputies, to patrol a city w hose 
limits cover an area larger than 
Los Angeles, and twice the size 
oUNew York City. The normal 
number of police is 597. 
M ayor 
P atien ce 
Latting 
urged city residents to remain 
calm. She* called an emergency 
City Council meeting which 
lasted 3' l* minutes, just long 
enough for Police Chief I. G. 
Purser to report that with the 
state and county help, more po­ 
lice cars were on the streets 
than was normal for a Thurs­ 
day night. 
There w as no indication when 
city officials and police would 
talk again in an effort to end 
what amounts to the city's first 
police strike. The dispute cen­ 
ters on wages, with the police 


insisting the city has the money 
to pay a 10 per cent pay raise 
recommended by a board of ar­ 
bitration, while the city offers 7 
per cent. 
More than 500 police officers 
threw their badges on the desk 
of 
City 
M anager 
Howard 
McMahan on Thursday after­ 
noon. escalating a three-day- 
old slow dow n. Six officers 
carried in a stretcher bearing 
Patrolman Byron Wood, who 
was injured by a shotgun blast 
Sept. 20 while trying to make an 
arrest. 
“Here's 
my badge,” 
said 
Wood as he dropped it on the 
table and gave a clenched fist 
salute. 
It was a method used by Al­ 
buquerque 
policem en 
who 
struck that New Mexico city 
last July. They turned in their 
badges rather than obey a court 
order-requiring them to return 
to work. The judge in that case 
ordered them to return to work 
despite their resignations. 
Minutes 
after 
the 
badges 
Lebanese Troops 
Sent Into Beirut 


BEIRUT, Lebanon (AP) — 
A rm y intervention reduced 
street fighting in Beirut today, 
but the government radio said 
Christian and Moslem gunmen 
were still kidnaping motorists 
on several highways despite the 
presence of army tanks and se­ 
curity checkpoints. 
Security officials said both 
sides had exchanged many kid­ 
nap victims, leaving 40 unac­ 
counted for. They included two 
American Embassy employes 
believed held by leftist Mos­ 
lems. 
“Flying roadblocks’’ set up 
by fast-moving bands of armed 
men kept most Beirut residents 
indoors today, although street 
battles tapered off to scattered 
clashes between two Christian 
and Moslem neighborhoods and 
som e sniper fire in the down­ 
town banking district. 


Police reported -41 persons 
killed during the night, and they 
said they had found nine bodies 
in battle zones that had become 
quiet. F ires destroyed five 
furniture, 
alum inum 
and 
plastics factories in the eastern 
suburbs, 
with 
damage 
esti­ 
mated at more than $10 million. 
The Lebanese Association o f , 
Industrialists urged Premier 
Rashid Karami to put all facto­ 
ries 
under 
army 
protection 
‘‘before the economy is com ­ 
pletely wrecked.” 
Karami agreed late Thur­ 
sday to order some units of the 
18,-000-man 
army 
to 
guard 
major routes in the city but 
ordered them not to go near 
Palestinian refugee camps or to 
interfere 
with 
P alestinian 
guerrilla patrols tryhig to 
enforce a ceasefire in Moslem 
areas. 


News In Brief 


Mrs. Ford In Cleveland 
CLEVEIJ\ND (AP) — Addresses by the nation’s first lady 
and the first woman president of the United Nations General 
Assembly were featured with 140 workshops and seminars this 
weekend to help women achieve “equality, development and 
equal partnership with men.” 
- 
. 
The talks by Betty Ford and India’s Viiava U kshm i Pandit 
would be linked to those three themes of International Wom­ 
en’s Year but the precise topics had not been released, officials 
of the Greater Cleveland Congress of IWY said. 
Both women were scheduled to speak Saturday, opening day 
of the three-day event. 
3.1 Million Ohioans to Vote 


COLUMBUS, Ohio (AP) — Secretary of State Ted W. Brown 
has predicted that 3.1 million Ohioans will cast ballots in the 
Nov. 4 general election. 
That turnout would about match the total vote in last year’s 
election, which pitted John J. Gilligan and James A Rhodes in 
the gubernatorial race and John Glenn and Ralph Perk in the 
U.S. Senate race. 
................. 
The figure represents 70 per cent of Ohio’s 4.5 million eligible 
voters. 
Brown’s office said 3 1 million voters also cast ballots in a 
1971 statewide election on a constitutional amendment, 
spurred largely by heated local contests 
In 1973, 2,fi million voters cast ballots on four constitutional 
amendments. 
$1 Million In KSU Legal Fees 
CIJOVEI.AND (AP) — The State of Ohio expects to pay $1 
million in legal fees for having represented Ohio National 
Guardsmen involved in the Kent State University shootings in 
1970, 


started 
raining 
down 
on 
McMahan's desk, Democratic 
Gov, 
David 
Boren assigned 
stale 
police 
to 
patrol 
city 
streets and notified the Nation­ 
al Guard of the strike. 
Seven Still 
Sought On 
Drug Counts 


LISBON — A search con­ 
tinues today for seven men 
named in nine secret indict­ 
m ents 
who w ere 
not 
ap ­ 
prehended in a massive police 
raids Wednesday night in the 
East Liverpool area. 
M eanw hile, 
eight 
men 
remain in Columbiana County 
Jail in lieu of surety bonds set 
Wednesday night. All those ar­ 
rested were from the East 
L iverpool-W ellsville 
area. 
Authorities said about 30, in­ 
cluding several juveniles, were 
taken into custody as a result of 
the raids. 
The criminal docket book in 
the clerk of courts’ office in­ 
dicated that nine had posted 
either the $1,000 or $2,000 bonds 
set Wednesday night by Com­ 
mon Pleas Court Judge J. War­ 
ren Bettis. 
The defendants were tran­ 
sferred yesterday 
from 
the 
East 
Liverpool 
jail 
to 
the 
county jail and then escorted to 
the clerks’ office to arrange 
bonds with a bondsman. 
The formal wording of the 
indictments, particularly those 
regarding the alleged 
sales 
read 
“did sell, 
barter, 
ex- 
cHhnge, give away or make of­ 
fer.” 
The Grand Jury report itself 
m exely listed “sa le of an 
hallucinogen.” 
A special criminal docket 
entry initialed by Judge Bettis 
said: 
“ On 
the 
testim ony 
of 
criminal investigators from the 
attorney general’s office, 
12 
search warrants were issued 
for cars, vans, mobile homes, 
houses and apartments in East 
Liverpool and Wellsville 
A 
special 
session 
of 
the 
recalled September Grand Jury 
returned 26 indictments after 
hearing four witnesses in its 
half-day session. Twenty-four 
individuals were named on 39 
counts of drug violations. 
Because one juror was on va­ 
cation, two could not be con­ 
tacted and one had been ex­ 
cused. four alternates 
were 
seated. 
The raids were conducted 
unter the supervision of County 
Prosecutor Joseph Baronzzi. 


Turkish Envoy 
To Paris Slain 


Richard Joseph Connolly, 
(second from right) director of 
Red Cross services to military 
families in Mahoning County, 
was presented a gift by North 
Columbiana County Red Cross 
Chapter 
Chairm an 
Jack 
Murphy (at right) during the 
chapter’s annual recognition 
dinner Thursday evening at the 
Timberlanes. 
Also pictured (from left) are 
Jeannine 
Suggett, 
chapter 
secretary; 
Mrs. Kenneth L. 
(M ary) 
M aloy, 
execu tive 
director of the Red Cross, and 
Lou R aym ond, director of 
donor resources development 
for the North Ohio Red Cross 
blood program. 


Connolly, a 
retired 
Army 
lieutenant colonel, spoke on 
Red Cross se r v ic e offered to 
military families and veterans. 
The occasion also marked the 
election of new board members 
for three-year term s. New 
m em bers 
include 
Atty. 
Frederic Naragon of 7714 N. 
Lincoln; Earl Wilkinson of 926 
Barclay ; Richard Loutzenhiser 
of 1145 E. Ninth St., Mrs. Jack 
Blunkett and Robert Bye of Lis­ 
bon and Mi's. Ann Auman of 
Hanover ton. 
Mrs. Donald Inman of East 
Palestine was elected to fill an 
unexpired term. Board mem­ 
bers re-elected w ere Mrs. 
Jam es Giffin of 1811 E. Third 


St., 
Harold 
Lund 
of 
2170 
Monroe, Mrs. Don Hurd of East 
P a lestin e, 
Phil 
Swope 
of 
Columbiana and Miss DcErla 
Smith of Leetonia. 


Miss Susan Charlton of Gar­ 
field Rd„ Salem, was presented 
an award for outstanding 
service to the 
youth 
blood 
program of the local chapter. 
First Aid Chairman Mrs. John 
Stein also presented a 20 year 
chapter 
membership pin 
to 
Mrs. Ernest Phillips of Sum* 
milville and a five-year pin to 
Robert Robb of Lisbon for their 
service as first aid volunteers. 


Committee chairmen for the 
coming year were also named. 


PARIS (AP) The Turkish 
ambassador to Paris and the 
(chauffeur of his car were killed 
today by gunmen on a Paris 
street, an embassy officer said. 
The embassy said that Am­ 
bassador Ismail Ere/ was rid 
ing in the car on Quai Kennedy 
near 
the 
Turkish 
Embassy 
when the shots were fired 
The ambush came two days 
after gunmen killed the Turkish 
ambassador to Vienna in his 
embassy. 
Police have been unable to 
find the assailants or determine 
the motives in th<* slaying of the 
Vienna am bassador, Dam s 
Tunaligil. 
Pai is police quoted witnesses 
as saying that two or three men 
Opened fire on the Turkish 
envoy’s car in the French capi 
tal as it neared the Bir llakeim 
Bridge over the Seine River. 


The men escaped, apparently 
on foot. 
The ambassador died while 
being taken to a hospital, police 
said. 
Conflicting reports at 
the 
time of the Vienna assassina­ 
tion indicated the gunmen could 
he Greeks, Greek Cypriots or 
Armenians 
Greece ami Turkey have long 
been at odds over the Mediter­ 
ranean island of Cyprus, which 
has a minority population of 
Turkish ancestry and a Greek 
majority. Turkish forces have 
occupied the northern part of 
Cyprus since July 1974 
However, a man claiming to 
represent 
the 
“ Armenian 
L ine rat ion O r g a n iz a tio n ” 
telephoned The A ssociated 
Press in New York on Wed­ 
nesday and said, ‘*1 wish to 
inform you that we take credit 
lor the Vienna action.” 


Upset By Agency's Probes 
Hays Leads Fight 
Against the FEC 


Power Transfer Seen Imminent 
Franco Suffers Relapse 


MADRID, Spain (AP) — P re­ 
mier Carlos 
Alias 
Navarro 
canceled a cabinet sessio n 
today that had been expected to 
start the legal process to retire 
G e n e r a lissim o 
F r a n c isc o 
Franco and install Prince Juan 
Carlos de Borbon as chief oi 
state and Spain’s first king in 44 
years. 
The it physicians attending 
Western Europe's last dictator 
announced, 
meanwhile, 
that 
the 82-year-old generalissimo, 
w ho had been improving after a 
heart attack Monday night, had 
suffered a relapse. 
“Incipient heart failure has 
appeared,” said the medical 
bulletin, issued Thursday night. 
Francos condition was re­ 
ported by both palace and gov­ 
ernment officials as unchanged 
early today. 
A government source said 
Premier A n as’ decision to can 
cel the scheduled cabinet meet- 
Copperweld Decision 
Expected In November 


COLUMBUS, Ohio (AP) - A 
decision on the state’s effort to 
stop in court a French holding 
company’s takeover of Copper­ 
weld Corp. until it complies 
with 
state 
secu rities 
regulations is anticipated in 
November 
Attorneys for the French firm 
S ociete im etal, Pittsburgh- 
based Copperweld Corp. and 
the State of Ohio completed 
presentations 
in 
Franklin 
County CommonPleas Court on 
Tltursday Judge Paul W Mar­ 
lin gave the lawyers until Nov. 
17 to file briefs 
The state obtained a tem ­ 
porary restraining order, con- 


L ottt rv \fc i n n e r 


Of finals sa \ Ohio already has paid $749,031 and expects to be 
billed about $250,000 for final costs in the Kent State University 
civil damages trial completed in August here 


Winning Ohio lottery num- 
U*rs drawn Thursday night in 
Cleveland are; 575 
HI78 - 
18485 — 759763 - Lucky Buck; 
089 — 418728. 


A U.S. District Court jury here exonorated the guardsmen 
and other state Officials for the.May 4, 1970 shooting of four 
students and wounding of nine others, 
In that trial, the state paid legal expenses for the guards­ 
men, but not for Gov. James A. Rhodes and the former Kent 
State University president. 


0*pen bow ling dail>. 
also Week evenings at 
Saxon Lanes, 332-4088.-ad 


Big October Sale 
Many bicycle bargains Lay a 
way now for Christmas Bolle s 
Bicycle and Hobby Shop, 3 »o K. 
Slate, Ph. 332-0260-ad 


Pizza, elm hen & sandw iches 
Jifcie’s Pizza Shop, S. Lundy 
Open daily 332-5448 ad 


Super breakfast, 6 Egg*, 
browns, 3 slices of toast, jel'v, 
orange or tomato juice. Only 
$1.8.3 at Dinner Bell Restaurant, 
789 West State.-ad 


tending 1 metal failed to comply 
with state laws regarding cor 
pnrate takeovers. 
lm etal’s bid is also being 
challenged in U.S. D istrict 
Court in Pittsburgh and is being 
studied 
by 
various 
con ­ 
gressional committees. 
I metal has made public offer­ 
ing lor all stock in Copperweld 
The firm has 3,600 employe«, 
with two Ohio subsidiaries - 
Copperweld Steel ( o of Warren 
awl Ohio Steel Tube Co. of 
Shelby, 
lm etal s chiel attorney, John 
Elam, contends that state 
does not apply because 
Copperweld is not legally an 
Ohio corporation. He said the 
su b sidiaries 
are 
separate 
corporations and the P itt­ 
sburgh-based parent conqiany 
legall> is a stockholder in them. 
However. Asst 
Atty. Gen 
Nelson E. Genshaft told the 
court the act of assuming con­ 
trol of Copperweld will render 
lmetal in control of tin* (wo 
subsidiaries which are Ohio 
corporations. 
In pretrial statements, Cop­ 
perweld officials have said that 
75 per cent of its workers, more 
tlian Imlf of its assets and 60 per 
cent of its stockholders are in 
Ohio. 


C. 
law 


ing indic ated the ministers had 
agreed at a marathon session 
Thursday to be ready for the 
end of Franco’s rule and a 
transition of power to Juan 
( arlos. F ranco's designated 
heir. 
E arlier reports had said 
Arias would convene the cabi­ 
net meeting in Franco’s ab­ 
sence. 
Follow ing the medical /bulle­ 
tin late Thursday. Juan Carlos 
and Arias rushed to their lead­ 
er’s Pardo Palace 10 miles 
north of Madrid along with the 
president of the* Cortes, the 
Spanish parliam ent, and a 
group of ministers laiter, they 
went home to bed, and there 
was no death watch in evidence 
at tlie palace. 
Bars and restaurants in Ma­ 
drid closed early, and a few 
groups of youths roamed the 
streets, chanting, “ Franco, 
Franco. Franco." 
Meanwhile, a spokesman at 
the palace* said Franco was 
“recovering,” a report in line 
w ith the consistently optimistic 
tone taken by 
the 
general 
issimo’s personal staff through­ 
out his illness This indicated 
that he* was not going to ex 
|H*dite his departure* from the 
scene by a Initiating 
The* lirst step in the elevation 
of 37-year-old Juan Carlos 
would be for the cabinet to m- 
torin the 19-member Council of 
the Realm that Franco was no 
longer able to serve as head of 
state The council by a majority 
vote w ould pass the information 
on te» the Cortes, and the Cortes 
would have eight days 
to 
declare Juan Carlos king 
l .K 
intelligence specialists 
in Washington predicted the 
transition of iwiwer would he 
smooth But they said it the 
cliange w as I allowed by w ide 
spread violence from the ex 
tretne let lists and Basque sc pa 
ralists who have been w aging a 
cam paign 
of 
terrorism , 
Francos hard line, right-wing 
sup|M»iters might try to lake 
over 
The medical bulletin was is 


sued Thursday night less than 
an hour after the cabinet con­ 
cluded an extraordinary nine- 
hour 
m eeting. 
Informed 
sources said one reason for the 
length of the meeting was that 
Premier Arias was trying to get 
the cabinet’s regular weekly 
meeting today 
shifted 
from 
Franco’s palace to downtown 
Madrid 


By Hit IIAltR J..MAI.OV 
Salem News' 
Washington Bureau 
WASHINGTON 
With Rep 
Wavne L. Hays leading the 
tight, Congress is challenging 
tin* independence ol 
a 
new 
agency created to insure the 
financial honesty 
of 
federal 
elections. 
The tirst two regulations is­ 
sued by the new Federal Elec­ 
tions com m ission have been re 
jeeted by Congress amid angry 
denunciations ol the agency by 
Hays and others, 
And Hays, who controls the 
Commission's 
purse 
strings, 
has threatened to slice the 
agency’s appropriations unless 
it becomes more responsive to 
the wishes oi Congress, 
The Federal Elections Com­ 
mission was established as part 


of a tough new cam paign fi­ 
nance reform law which Con­ 
gress enacted last year in the 
wake of disclosure of wide­ 
spread financial wrongdoing by 
the Committee for the Reelec* 
lion of the President in the 1972 
campaign. 
incumbents Affected 
The law provided for public 
financing of future presidential 
campaigns and set stringent 
contribution lim its and spen­ 
ding ceilings for House and 
Senate races. The independent 
six m em ber Commission was 
to oversee the law But its first 
regulation 
infringed 
on 
a 
cherished benefit ol incum bent 
congressmen and quickly drew 
fire. 
“ We created a monster,” 
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Frank Dauria 
Vliss Carm en Me Nicol 
Norman Price 
Salem Voters Given Choice 
Of 3 As Mayor Candidates 


Two 
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Support your local United Fund 


Closed for Vacation 
Oct. 24 Nov. 22 
Lesick Auto Service ad 


Leetonia Eagle 
Hallow ecu Dance Music 
by “The Countryman” lb L ad 
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vs HI know o 
longtime 
i » nil ol'- 
uho e,o i|v 
captured tln*ir parties nomina 
lions and a 23 seat old Inde 
pendent seeking oil ice tor the 
lirst tma* will \ le lor mayor ol 
Salem m the Nov 
4 general 
election 
Frank D Dauria. 51, ol HtHi 
Jennings Ave . currently First 
Ward cottoci Ima n, captured tlx* 
Democratic nomination by a 
183-vote margin over Frank 
Copada in the Juno primary. 
Miss Carmen McNicol, the 
first woman to ever seek 
Salem ’s highest political office 
was \ictonous in the .June pri 


Beginners Piano L essons 
Your home or mine 
Phone 337 3690 ad 


I ».incinga! Marks Landing 
Fri. 10-1. 
Music bv “Just IV * ad 


Indian Jewelry »Sale 
4u per ceni oil 
reservation 
pt ices Seo no i display’ ad in 
Mon 
paper. Collector s («al 
lory ad 


moi v ovci six nthei candidates 
She edged bel liraient op|H> 
nent. ( iMined Picsidetg Ralph 
h 
Zmmiei mao. by 63 votes 
Slk* is dire» tel ni près ¡dent ol 
t lie Salem Kepubliean \Nonien s 
Club 
! !(»■ in weoinei ts I : Norman 
Priée. a machine assembler al 
tin* heavv eqmpment division ot 
die K W BlisKtVHebypusKfd 
Mhc June pu ma r> as tlie Inde 
|»codent candidate 
Dauri.i, a sales représenta­ 
tive witli Ru kert Realtors has 
served 
three 
ternis 
as 
a 
couiwilman and was a membre 
ni lia* Salem Board of Health 
Iront 1962 to 1967, lie ran un 


Spaginiti Supper Sat 
1st » (insilali I lunch 
$1 .30 & $2.25, All you 


(let 25. 
4-7 p in 
can eat. 


successfully lor the Democratic 
nomination l o t mayor in 1971 
A graduate <4 
Cambridge 
High School and Muskingum 
College, where he received a 
bachelor of arts degree in 1951. 
he is a veteran ol World War 1!. 
He is a member ot St 4'aul s 
Church die Knights of Colum­ 
bus. and the Elks 
As 
a 
councilman 
he 
has 
served a s chairman of 
the 
street lighting and parks and 
recreation committees and has 
been a member of 
several 
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There Seems 
! UST 
Tuesday afternoon, • 
ladies Timex baliery wrist^atcn 
tini i v 0* either Penny) are or 
A & P. Valued as a aiti. 
X X X xxxx. 
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Salem Eagles 1 lance 
Keiuiy Moore (ireheshu 
Sat ,()ct 23 to L ad 


Leetonia Eagles 
Sjiaglielii Diimei 
Sunday 2 6 ad 


k’ew.ir (1 


to he some honest people left in 
da 
i» 
world as this watch was 
turned the lirst night. We 
have had very' g»>od success 
w ith lost a r m ie s So place an 
ad w'lth Classified if you lose 
anything by calling 332 4601. 


2 The Salem News * 
Fridav. October 24 1975: 
‘Dream’ Jum p 


Evel to Attempt Cycle Leap 
Over 14 Buses Saturday 


Remember The Good Old Days? 


KINGS MILLS. Ohio (AP) 
EvelK nievel. who has parlayed 
his daredevil life into a fortune, 
attempts on Saturday to “real­ 
ize a dream" during his nation­ 
ally televised attempt to jump 
his motorcycle over 14 buses. 
“I've reached the point of no- 
return." said the 37-vear-old 
Knievel. who last May suffered 
a fractured pelvis and broken 
vertebrae during an attempt to 
jump 13 buses. “I should be 
professional enough to realize 
it. I’m never going to jump far­ 
ther than this. Why should I go 
on hurting m yself?” 
Southwest 
Area Court 


LISBON 
- 
M ichael 
W. 
Malcuit. 26, of Canton was f ined 
$50 and costs after being found 
guilty by Judge Charles Pike of 
possession of marijuana. 
Malcuit is to remain in the 
county jail until the fine and 
costs' are 
paid, Judge Pike 
specified. The defendant had 
pleaded innocent. 
He was arrested on his 26th 
birthday Sunday by Sahneville 
Patrolman David Rhodes. who 
said he stopped Malcuit for 
violation of various traffic 
laws, including driving under 
the influence of intoxicating 
alcohol. 
The officer said M alcuit 
informed him of marijuana in 
the glove department before 
Rhodes could search the car. A 
$1,000 surety bond had been set 
Monday when the defendant 
said he would secure his own 
counsel. 
He 
appeared 
yesterday without an attorney. 
John H. Taylor of Glasgow 
Rd.. W ellsville RD. was fined 
$25 and costs yesterday after 
pleading guilty to a charge filed 
by Deputy Sheriff Dan Gar- 
tland that he disposed of gar­ 
bage. waste and junk on ()ct 17 
on Hibbett.s Mill (TH 107*»> Rd 
Edward C. McCaughey, 56. of 
East Rochester was fined $15 
and costs tor failing to stop in 
the assured 
clear distance 
Charity B. Peterson. 45. of 
Minerva forfeited a $25 bond on 
the sam e charge. 
Charles G. 
Davis. 
20, 
of 
Hanoverton RD 1 yielded a $25 
bond for an improper muffler. 
Yielding speeding bonds w ere 
G eorge K. Jahnke. 42. of 
Youngstown. $30. and Robert D. 
Naylor. 28. and William C. 
Ra'ber. 18. both of Washington. 
Pa., William T. Goetz. 59. of 
Portsm outh and 
David 
S. 
Taylor Jr.. 24. of Youngstown, 
$20 each. 
Weather Forecast 
A chance of showers and 
cooler Sunday. Fair Monday 
and Tuesday. Highs in the 50s. 
Lows in the 40s Sunday and in 
the 30s Monday and Tuesday. 


Hurting hunsell has been a 
Knievel trademark and it has 
gained him national television 
exposure and a mountain of 
publicity. He gained notoriety 
when he jumped the fountains 
at Caesar’s Palace 
in 
Las 
Vegas in 1968 and was per­ 
manently injured alter he was 
thrown from his bike. 
K nievel 
rocketed 
to 
the 
heights of his career during his 
attempt to jump the Snake Riv­ 
er Canyon in Idaho in his spe­ 
cially designed “ sk y c y c le .” 
That attempt was unsuccessful 
and Knievel received minor in­ 
juries. 
He has come a long way from 
his rowdy youth whose brushes 
with 
the 
law 
ranged 
from 
stealing hubcaps to a charge of 
kidnaping the woman who is 
now his wife. 
Knievel, who hopes Saturdav 
to attract a crowd of 70.0(H). de 
scribes as himself a mixture of 
Captain Marvel, Batman and 
Robin, and Superm an, but 
those comic strip heroes never 
lived in the style that Knievel 
has become accustomed. 
He has a customized work 
trailer, decorated in red. white, 
and blue. He has men to pour 
his drinks, men to help him take 
off his jump suit, and he flies 
from city to city in helicopters 
promoting his jump. 
“ It hasn’t come easy,” said 
the 37-year-old Knievel. pulling 
off his jump suit. "Look at these 
scars. 
He pulled off his jumpsuit to 
model a variety of scars run­ 
ning up and down his legs and 
across his body. “There's got to 
be failure before there’s suc­ 
cess and I’ve had my share.” 
What lies in the future after 
the jump at 
Kings 
Island? 
Knievel says he will ride more 
but less distance. He hopes to 
“set new kinds" of records, but 
ones w here sa id he doesn’t have 
to jump so far and where the 
presence of death is not so 
im m ediate. 
“To pay the price would be 
just too great.’ he said. "Never 
again am I going to jump this 
iar. 1 like it here. 1 like to be 
among you human beings.” 


Youngstown Chief 


Probe to Resume 


YOUNGSTOWN 
— 
City 
C ouncil's in vestigation into 
Police Chief Donald G. Baker’s 
ad m in istration w ill resum e 
Saturday. 
The seven councilmen con­ 
ducting 
the 
in vestigation 
decided 
to have 
hearings 
Mondays, Tuesdays and Satur­ 
days. 
The 
first 
charge 
brought 
against Baker by Lodge 28 of 
the Fraternal Order of Police, 
that 
he allow ed a 
double 
standard of discipline, is not 
expected to be examined until 
after the Nov, 4 election. 


Presbyterian Party 
Planned At Leetonia 


WIN AT BRIDGE 
A look at the short club 


NORTH(D) 
A A Q 86 
V A 85 2 
♦ 10 6 
A K 76 
WEST 
A K 7 2 
V Q 10 7 
♦ A Q 9 4 2 
A 10 4 


20 


EAST 
A 10 9 4 3 
V J 6 
♦ K J 7 
* Q J 83 
SOUTH 
A J 5 
V K 9 4 3 
♦ 8 5 3 
A A 9 5 2 
Both vulnerable 


West 
North East 
South 


1 a 
Pass 
1 V 
Pass 
2 V 
Pass 
Pass 
Pass 
Opening lead — A ♦ 


By Oswald & Jam es Jacoby 
Jim : “ We have had quite a 
few questions about the so- 
called short club. You were 
one of the inventors weren’t 
you?” 
Oswald' “ Probably the in­ 
ventor. Way back in 1933 jr 
1934 I suggested that a hand 
such as North s be opened one 
club rather than one spade. 
That club bid was a general 
utility bid 
It guaranteed at 
least three clubs to an honor 
and partner was supposed to 
assum e we held four. It was in 


no sense a forcing bid and just 
never seem ed to get us into 
trouble.” 
Jim: "I see you have picked 
a hand which shows the bid at 
its best. The club opening 
enables North and South to get 
to a nice comfortable two 
hearts. Careful play brings 
the contract home with an 
overtrick.” 
Oswald: 
“ If North opens 
one spade South responds one 
notrum p. The hand plays 
there and South will probably 
make one notrump.” 
Jim: 
“ There is a lot of 
d iffe r e n c e b etw een three 
hearts and one notrump in a 
match point gam e and that 50 
points is worth something in 
rubber bridge. Incidentally, if 
West tries to com pete with a 
three-diamond bid he is likely 
to be s e t t h r e e t r i c k s 
doubled.” 


I )<> you remember earn mg a 
lunch (xii11 
instead ot 
lunch 
money, or fountain pens instead 
ot felt tip markers, or playing 
“work-up” at recess because 
there weren’t enough students 
in the school to make two base­ 
ball teams? 


If so. then you probably lived 
through the years relived Wed­ 
nesday by the staff and stu­ 
dents at Knox School in the 
West Branch School District 
during “Nostalgia Day. 


Pictured here lust prior to a 
Winning Lottery 


Numbers Roundup 


Here is a list oi winning 
weekly lottery numbers drawn 
iwvarious states this week. All 
numbers were drawn Thursday 
except Pennsylvania’s, Mary­ 
land’s, M a s sa c h u se tts’ and 
Rhode Island’s 
Lotto gam e, 
which were drawn Wednesday. 
CONNECTICUT: 
43-green- 
776. 
ILLINOIS: Weekly lotto: 12- 
11-17-0141. Weekly Bonanza: 
579 >95 503. 
MAINE: 232 6t2. 
MARYLAND: 
$50,(HH) game: R97135, Million­ 
aire finalist: 41682. 
"14 lor $1" gam e: 060882- 
91253-4736*950. 
M ASSAC’111 SETTS: 
< ireen: 
2779. Yellow: 326. Blue: 41. TV 
gam e: 14531. 
MICHIGAN: 158-830. Million­ 
aire qualifier: 453271. 
NEW JERSEY: 760-967. Mil­ 
lionaire finalist: 44053. 
OHIO: 
575-8178-18485-759763. 
Luckv Buck: 089-418728. 
PENNSYLVANIA; 
Double dollars: 953883-87421- 
6172 767. Doubler: 9. 
Bilker’s dozen: 276055-62704- 
126. Bonus: 276055. 
Lucky Lotto: 
Red: * 02-U4-0B-U9-KM1-1&-21- 
25-27-28-30-32. 
W hite: 37-40-45-50-51*56-59-82. 
Blue* (i8-72-74-79-81-87-98. 
Bonus: 59. 
Free play number: 5* 
RHODE ISLAND: 
Lotto game: 
Red: 24-23-22-21-18-14 16. 
Green: 
33-32-28*27-38-34-35. 
Orange: 
45-52-41-40-43-50-42. 
Yellow: 
53-57-59-61-58-64-55. 
Blue: 78-67-72-75-71-70 66. 
Bonus: 06. 
Grand Lot gam e: 
657519-74697-7579-514. 


program concluding the day’s 
activities are (I. to r. ) Principal 
Donald Denny ; Susan Shuster, 
art teacher: Raelynn Brown, 
sixth grade. Paul Guy. fifth 
grade; Annie McLean, sixth 
grade; Greg Sinkovich. third 
grade, and Diedra Steed, first 
grade. 
The program had a standing 
room only audience of school 
personnel and parents. Denny 
recognized students who had 
especially interesting costumes 
for the day, 
Included in the attire were 


Women Voters 


Wait Program 


On Amendments 


The League of Women Voters 
of Salem will hold a special 
public program yn amending 
Ohio's Constitution, Wednesday 
at 9:15 a.m. at the YW’CA. Mrs. 
Ann Eriksson, director of the 
Ohio C onstitution R evision 
C om m ission, w ill be guest 
speaker. 
Mrs, Ft iksson i>> a member of 
Hie bai associations of both 
Pennsylvania and Ohio, and is 
listed in "Who’s Who in Amer­ 
ican Women.” 
Nine constitutional amend­ 
ments will be on the November 
ballot. Mrs, E riksson w ill 
answer questions on these 
issues along w ith recommenda­ 
tions made to date by the 
Revision Commission. 
M rs, 
Jean 
D anklcf 
is 
program chairman. 


* 
V 
A iw .N i 


An Ohio reader wants to 
know what we respond to 
partner’s one-heart opening 
bid with: 
A 7 6 V K 5 2 ♦ A Q 84 + J 7 5 3 . 
This is a clearcut hand for 
an im mediate raise up to»two 
he ar t s, playing st andard 
American. Jacoby modern or 
any regular system . If partner 
only holds four hearts he 
knows it 


Bycroft Mothers 
Schedule Meeting 


LISBON — Mothers United 
for Children with Handicaps 
(MUCH i will m eet Tuesday at 
7:30 p.m. a t the Robert Bycroft 
school on Rt. 172 west of Lisbon. 
Mothers of any handicapped 
child, w hether physical, m ental 
or emotional, are encouraged to 
attend. The group is designed to 
enable mothers to help each 
other and attempt to improve 
conditions for all handicapped 
persons in the county. 


High Rise Unit At 


Warren is Approved 


WARREN — Bids are expect­ 
ed to be taken in D ecem ber for 
the proposed construction of a . 
$3 5 million high-rise apart 
m ent 
bu ild in g 
to r 
se n io r 
citizens here 
M ayor A rthur J 
Richards, 
after a meeting in Columbus 
w ith 
U S . 
D e p a rtm e n t 
of 
Housing and U rban Develop­ 
ment 
officials, 
said 
various 
problem s involved with the 150 
unit building have been ironed 
out and bids will be accepted. 


Americans produce 4QU bil­ 
lion pounds of garbage each 
year, enough to bury Manhat­ 
tan under 13 feet of refuse. 


Discussion Set 
On Crime Code 


A discussion will be held 
S aturday a t 7:3(7 p.m. at the 
Sixth Street Friends Meeting 
House on Senate Bill No. 1, cur­ 
rently in the U.S. Congress, 
which spells out a new federal 
crim e code. 
The d iscu ssion 
is 
being 
sponsored by the Peace Com­ 
mittee 
of 
the Ohio Yearly 
Meeting of Friends. 
A tty. 
Ralph 
Rudd 
of 
Cleveland, a lawyer since 1946. 
will discuss various aspects of 
the bill. Rudd has been active in 
the Civil Liberties Union for 25 
years, and is currently serving 
as chairm an of the Cleveland 
chapter as well as treasurer of 
the Ohio chapter. He served in 
the Ohio state legislature as 
represen tative 
from 
Lake 
County in 1959-1962. 


5 Members Enrolled 


By Wash'ville VFW 


WASHINGTONVILLE 
— 
Five were accepted for mem­ 
bership during a meeting of 
Washingtonville VFW Post 5532 
T hursday night. 
They are Gary 
Brinker, 
Franz Scott and Ralph Kuhns, 
all of Salem , and John D ragcl 
and Jacob Baum of Poland. 
Jam es Dickens, com m ander, 
p resid e d . 
A 
H allow een 
masquerade dance will be held 
S turaay. Nov. 1 Music will be 
prov ided by the Sweet Seasons, 
Washingtonville will host the 
Colum biana 
County 
VFW 
Council W ednesday, Nov. 12, at 
» p m. 


Marriage Licenses 


H avelock, 


bib 
overalls, 
long 
ruffley 
dresses, 
knickers 
and 
high 
socks, wool trousers and bon­ 
nets. 
Follow ing 
a 
devotional 
presentation by Mrs. Evelyn 
Baker, Dwight and 
Marilyn 
Gobcly of Bundy Rd. played 
several patriotic selectio n s. 
Mrs. Gobely, a music teacher, 
played the accordion and her 
husband played the banjo. 


The property 
w here 
the 
school is located originally be­ 
longed to the Gobely farm. 
Common 
Pleas Court 


DIVORCES ASKED 
Mark Lee DeBee, Echo Dell 
Trailer Court, East Liverpool, 
vs. Connie Lynn DeBee, 337 
Ogden St., 
East 
Liverpool; 
gross neglect. 
Ja n a lee E. Itizor. M yler 
Park. East Liverpool, vs. Rich­ 
ard B. Rizor, Hammondsville 
RD l: gross neglect. 
MXRRIAGE 
DISSOLUTION 
ASKED 
Shirley J. Thornhill and Wil­ 
liam H. Thornh 11 Jr.. both of 
42191 Applegate Rd., Lisbon. 
NEW ENTRIES 
In re: dissolution of Ross 
Good Jr. and Lorraine Good; 
case dismissed. 
In re: dissolution of Vickie 
Lynn Allen and 
Ronald D. 
Allwn; Ronald D. Allen re­ 
lieved of paying any monies. 
Mark Lee DeBee vs. Connie 
Lynn DeBee; order for custody, 
visitation and support during 
pendency. 
Oscar Harris vs. Ada Harris; 
plaintiff ordered to pay $15 a 
week as temporary alimony. 
Perpetual Savings & Loan Co. 
vs. Norman B. Grimm, et al; 
case settled and dismissed at 
plaintiff’s costs. 
in re: dissolution of marriage 
of Law rence Edward Cumber- 
ledge and Edna Lee Cumber- 
ledge; Lawrence Edward Cum- 
berledge ordered to j>ay $25 u 
week as child support. 
With Patients 


Mrs. Sherman Brown, 86, of 
Kensington, is in fairly good 
condition 
in 
Com m unity 
Hospital E ast in Salem , where 
she w as adm itted Thursday 
after injuring her left hip in a 
fall in the yard. 
T reated at A lliance City 
Hospital Thursday were: 
Roy Huff, 8. son of Mr. and 
M rs/Joseph Huff of Sebring,’ 
cut liead on can. 
Mary Weddle. Beloit, injured 
leg. 
Richard Crick, Salem, in­ 
jured finger while working at 
Jay’s Store. 
Jeff Wilt, 9, son of Mr. and 
M rs. Kenneth Wilt of Sebring, 
injured elbow in fall. 
Jam es Myers, Sebring. in­ 
jured fingers while working at 
Alliance Builders Supply, 
KricSendry, 4, son of Mr. and 
M rs, 
G eorge 
Sendry 
of 
Hom eworth, dog bite ou the 
face. 
Ray 
R eber, 
Hom eworth, 
injured hand while working for 
Transue Williams Forging Co. 
L aw rence 
C all, 
Sebring. 
injured back while working lor 
Holiday Design Co. 


Struthers Man, 51, 


Is Drowning Victim 


By MARY TRKNKELBACH 
LEETONIA - The Sunday 
School of the F irst 
P r e s­ 
byterian Church will have a 
Halloween party Monday at 7 
p.m. 
Prizes Will be given for best 
costu m es 
and 
cider 
and 
doughnuts will be served. 
The honor roll for the first six 
weeks at Leetonia High School 
have 
been 
announced 
by 
Principal Raymond Schwab. It 
follow s; 
FRESHMAN HONOR ROLL 
— M arty 
B oggess, 
Joann 
Kntrikin, Theresa Camp. Scott 
Blackw ood, 
Roy 
D riscoll. 
Richard 
A ltom are, 
Connie 
Geary, Rosemarie Gillis, Mike 
Grunick, Patti Menning. Mike 
Milcetich, Don Paul 
Ranee. 
Diane Reedy, Robin Sad low ski, 
Martin Sitler, Denise Stumpo. 
and Terri Toot. 
FRESHMAN 
HONORABLE 
MENTION 
- 
Katie 
Burns, 
Tanya Ebersbaeh, Tracy Ed­ 
wards, Teresa Calabrese, Beth 
Courtwright, Laurie Dattilio, 
Sue Brinker. Tim Brown. Pam 
D ickson. 
V ickie 
B osw ell. 
LuAnn Frank, 
Helen Gallo, 
Sandra Good, Anna Guido. Leo. 
Hicks, 
Mike 
Holisky, 
Mark 
Morelli, Tamera Phillis. Mike 
Stauffenger, and Bob Valen­ 
tine. 
SO PH O M O RE 
HONOR 
ROLL — Pam Ayers, Debbie 
B osw ell, 
C hristine 
Burns, 
Debbie Cross, 
Duane 
Dole, 
Cindy McCormick. Tyna Hub­ 
bard. 
Laura 
Mathey, 
Mike 
Gallo. Mark Peppel, Melanie 
Rohrer, Kim Santini, 
Maria 
Tsipis, Dave Waggoner, and 
Leslie Zellers. 
SOPHOMORE HONORABLE 
MENTION — Bonne Beltempo, 
Rose Campbell, Cathy Carl, 
G ary C lunen, Tam i D avis, 
Susan 
D olw ick, 
Susan 
Mellinger, Pam McKinley, Lori 
Ferry, Nancv Milsom, Javne 
Fox, Steve NlcLemore, Greg 
H oprich, 
W alter 
N ew ton, 
Robert Stouffer, and Chris 
Theil. 
JUNIOR HONOR ROLL — 
Jane Davis, Joyce Compton, 
Mike DiRocco, Lynn Eskay, 
Lida Escnwein, Paula Altman, 
M ichele 
G allo, 
Cathy 
Mellinger, Chris Ranee, Amy 
R iehl, April 
Rohrer, 
Kay 
Sanders, David Sitler, Cindy 
S uggett, 
E thel 
W est, 
and 
Cnrleen Zimmerman. 
JU N IO R 
H O NO RABLE 
MENTION 
- Cheryl 
B ir­ 
m ingham , Karen E dw ards, 
Becky Brown, Candi Beltempo, 
Sherrin D effenbaugh. Chris 
Greathouse, Kevin Hull. Vicki 
Kataro, Tom Kridler, Darlene 
O lenik, 
M ichele 
Salvino, 
Dorthy Sargent, Sharon Smith, 
Mark* C. Taylor, and John 
Trenkelbach. 
SENIOR HONOR ROLL — 
M onica 
A yers, 
C atherine 
Burton, Diane Chrlstani, Cathy 
Dawson, Cheryl Dudick. Carol 
Enlriken,Teresa Fitch, Russell 


Guy, Cheryl Holliday. Robert 
M athey, P atty P eg g , Kim 
P h illis. Cathy R oller, Kirk 
Snively, Henry Trenkelbach, 
Mary Ann Trombitas, Martha 
Tsipis, Mark Drewnoski, Bill 
Gologram, Albert Fast, Bill 
Good, Alan H inten, Chuck 
Merdich, Bill Rupert, Linda 
Falk. Rae Ann Jeffreys, Lisa 
Perry. Natalie Reed, Karen 
Rowland, Mary Ann Santarelli, 
Nancy Shaffer, Paula Shutler, 
and Kit McElrov. 
SE N IO R 
H O NO RABLE 
MENTION 
— Bob 
Colaizzi, 
Mike Cushing. Ken DiPanfilo, 
Joyce Dole, Julie Dominic, Jill 
Farmer, Sue Frenger. Randy 
G auding, Max Gudat, Jeff 
Hochm ann. 
N atalie 
Mann, 
Susan Simonds, Steve Sitler, 
Mark 
G reathouse, 
Wayne 
Hays, Dan Rhoads, Tim Taylor, 
Kevin 
Thom pson. 
Randy 
Welch, Cheryl Bruderly, C hris 
C arey. Debra K leinknecht, 
M arcia 
L ew is, 
Kathy 
McLemore, Marie Raneri, and 
Sherry Tullis. 
Leetonia Tonight: 
P arents 
N ight 
at 
Leetonia-United Local football 
gam e, 7:43. 
Leetonia Tomorrows 
Story 
Hour, 
Com m unity 
Public Library, 11 a.m. 


Except during the Civil War, 
jiassports were not needed to 
enter or leave the United States 
until 1918. 


Kiwanians 
Hear Plan 
For Band 


Future plans for the band 
program at Salem Senior High 
School were outlined by Jeff 
Jeck avitch , band director, 
during the noon meeting of the 
Kiwanis Club Thursday at the 
Memorial Building. 


Jeckavitch said he plans to 
enter the band in various com­ 
petitive events. He also said 
various trips are planned in the 
future. 


The value of music was ex­ 
plained by Jeckavitch as som e­ 
thing the student can use for the 
remainder of his life. 
Jeckavitch also told of the 
drive being conducted to pur­ 
chase new uniforms for the 
band members. 
Dennis 
Cummings 
of 
the 
Robert Bycroft School spoke 
briefly asking support of the 
Kiwanis for a new l-mill levy 
for two years. The money would 
be used for constructing an 
addition to the existing school 
facility and residential facili­ 
ties for mentally retarded per­ 
sons. 


Jeff 
Salts man 
and 
Ted 
Yuhaniak, Key Club members 
were guests. 
Joseph M arra, president, 
presided. 


It Will Pay You 


to Check the' 


Advantages of 


Q l/u m 


W an k 


COLUMBIANA, OHIO 
Capital and Surplus $2,250,000 
Member F.D.I.C. 


D udley S, 
H avelock, 
20, 
Salem , butcher, and Beth Ann 
Kleinm an, 
19, Salem , 
retail 
clerk 
D avid S m ith 
R oyea. 
20, 
Salem , laborer, and Sabrina 
Lea G oehnng, 18, Salem , w ait­ 
ress 
Bobby Gene Smith, 21. East 
L iv erp o o l, unem p lo y ed , and 
Shelley Lee New house, 18. East 
Liverpool. 


STRUTHERS 
— 
Woodrow 
Squares, 51, 
of C am pbell, 
drow ned 
y e ste rd a y 
w hile 
fishing in Lake Hamilton. 
Police 
recovered 
Squares* 
body in about 15 feet of water. 
He liad been tishing with his 
sister, Mrs. Clara Crank field oi 
Youngstown. 
She told police Squares had 
stepped onto a rock and slipped 
into the water 


Hickey Heating & Roofing 


873 Georgetown Rd. • Salem - Ph. 337-9329 


Insulate Your Home Yourself 
with Electra Cellulose Insulation 


★ Rent Installation Equipment 


from Us — per Day 


Insulation Special: 


Thurs., Fri. & Sat. *3 75 
30 lb. 
bag 


Intuiate 4" thick, 1,000 sq ft. (A verage hom e) for 
tt237S, plus equipm ent rental. 


Sa le m 
N ee an 
E xperienced lo u d e r 


PATTON 
D E M O C R Ä t 
for 
P R E SID E N T OF COUNCIL 


LEVI’S 
PANATELA 
SLACKS Q TOPS 


WIN, PLACE & SHOW! 


No matter what the game, 
these texturized wovens will 
get you there in fine style. 
For the best bet in town 
com e and see us soon. 


JACKET 
& SLACKS ... 


^Moffett’« 


MEN' SWEAR 
Quality Clothing & Furnishings 
For 25 Years 


Open Tonight Till 9 


THE TTMEHÀS COME TO PUT 
PRICE & PRIDE 
TOGETHER AGAIN. 


ADVERTISED ITEM POLICY 
If we can’t do it,n< >lx niveau. 


Each of these advertised items is re­ 
quired to be readily available for sale at 
or below the advertised price in each 
A&P store, texcept as specifically noted 
in this ad. 


P R IC ES EFFEC T IV E THRU T U ESDA Y. O C TO B ER 2ft, 
W E W E L C O M E F E D E R A L FO O D S T A M P S! 
|& 
lif 


REG., DIET, o 
PEI 
CO 


16 


btls. 


(PLUS 


r NEW LIGHT 
PSI 
LA 
99c 


DEPOSIT) 


REESE'S 
APPLE 
CIDER 
s 99e 


i s p w rc ir b o y s f o r t h is w e e k ’ 


PER-RIGHT 
BONELESS, ROUND 
I b eefi 


TENDFR, PLU M P 
Box-O-Chicken. 4 9 
.. .lb. 


A&P B R A N D 
O B 
All-Meat Franks~79 


4 - L B S * ' 
OR 
M O R E ! 79 


i S i 
F R O Z E N 


RO U N D 
BOTTOM 
RO U ND 
RO AST 


CUT F R O M 
G RAIN FED 
HEAVY 
W E S T E R N 
BEEF! 


T 
A 
C 
Cornish Hens .19 I 


SH O U LDER, BLADE-CU T 
Veal Chops 
.9 9 
B O N E L E S S NEW ' YO RK 
. 
BOTTOM 
STRIP STEAKS 
. 2 
ROUND STEAK 


TRAY PACK, F R O Z E N 
* % £ • % - 
TOP RO U N D 
BEEFUVER 
69' 
ROUND STEAK 


lb 


ROUND STEAK 
lb 


$ 1 5 9 


$ J 6 9 


A L L G O O D 
Sliced Bacon 


M b 
pkg 
Limit$i 
mit 7 ■ 49 


TEHOEIt. WHOLE 
CHICKEN LEGS 


! 


tb.79 


' 
SUPER-RIGHT 
SMOKED PICNICS 
IJ S tlD ïlC 
89 


IAND-0-FR0ST 
CHUNK BOLOGNA 
59c 


VACUUM PACK 
LISH SAUSAGE 
H fl* 
99 


A&P CHICKEN OR TURKEY 
_ 
^ 
^ 
nuantK u ill 
" 7 A C 
A A 
Noodle Soup 5 ~ 1 
Heinz Pickles 
7 9 
Shampoo 
tr 99 


KOSHER DILL 
SUAVE 


GOLD MEDAL 
FLOUR 


2 S ib 
bag *369 


QUICK 
OATS 


28*01« 
btl. 


WITH COUPON 
’L " l 


With this coupon, limit ona par Family. 


Coupon valid thru Tuatday October 21 


I »7 5 at ASP Food Store«. 


V ALU A BLE C O U PO N 


With thi* coupon, limit ona per family. j 


Coupon valid thru Tuotdoy, O d o W r 2S | 


I 4/ S at ASt^Food Store». 


M u i r a 


■ 
IN THE DAIRY CASE! 


V A L U A B L E 


SUNSHINE 
CHEEZE ITS 
69c 


1* 0« 
bo* 


WITH COUPON 


» 
MORTON 
SALT 


* 
' ’M E ; 
J Í <■ *0 $ 


& 
. 
: ' i 


24-ot. f " 0 
bo. 3 


WITH COUPON S S 10.00 
FOOD PURCHASE 


B & H * V 
B l ' n 


mmmmmmaummmmmmmimmmtm—m 
FROZEN FOOD BUY! 


SULTANA FROZEN 
MEAT PUS 


BEEF. 
C H IC K E N 
OR 
TURKEY 


PRODUCE SPECIAL! 


« g 
Th 
T 


Ä U i H 


With this coupon, limit ono por fam ily. 


Coupon volid thru Tuoiday, October 21 
4147 5 ot ASP Food Store«. 


With th ii coupon, limit ono por femlly. 


C o u p o n valid thru Tuotdoy October 21 


I 47 S at A SP Food Stara«. 
MORTON SALT 


W IT H C O U PO N A N D A 
28-01 
S 10.00 F O O D P U R C H A S E ....................... c,n 5C WHITE POTATOES 


OMMMOHHittHaMM! 


RO U ND 
WHITE 


V ALU A BLE C O U PO N 
V ALUABLE c o u p o n 


C O iO N IT 
BATH 


TISSUE 


8 
• $ 1 19 
WITH COUPON 


SOFT 


MRS. FILBERT’S 
MARGARINE 


1 tb. 
pk« 69c 


VALUABLE COUPON 
V ALUABLE C O U PO N 
V A tU A B iE COUPON 
VALU A 


•ITTY CROCKIR 
SNACKIN’ 
CAKE 
/•VARIETIES 
10c OFF 


With thi« coupon, limit ono por fomily. 


Coupon valid thru Tuoiday, Octobar 2t 


147» at ASP Food Store«. 


With this coupon, limit ono por family. 


Coupon volid thru Tuotdoy. October 2S 


147 5 at A SP Food Store«. 


V ALU ABLE C O U PO N 
v a l u a b l e C O U P O N 


REG. RETAIL on 
M4.S-0Z. pkgs. 
Witb »bi« coupon. limit ano por family. 


Coupon valid thru Tuo»doy. October 21 


1471 a« A SP Food Store«. 
FfffW 


»»CENTENNIAL 
CANISTER 
OUR OWN 
TEA BAGS 
•»«. S J3 S 


CARNATION 


22 oi 
!•» 


COFFEE 
MATE 


* 1 49 


WITH COUPON 


FRISKIES 
DINNERS 
AND 
SAUCE CUBE 


“ 
lk 


WITH COUPON 


With thi« coupon, limit ono por family. 


Coupon volid thru Tuotdoy. October 2S 


147 Sat A SP Food Store«. 


With thi« coupon, limit ono por fomily. 


Coupon vaNd thru Tuotdoy. October 21 


147» ot A SP Food Store«. 


With thi« coupon. limit ano por iamtly. 


Coupon valid thr* Tuotdoy Oc fob« i 2» 


1475 at A SP Food Store». 


LIQUID 
SNOBOL 


BOWL CLEANER 
49e 
I I OI. 
btl. 


QUARTERS 
MRS. FILBERT'S 


MARGARINE 
55* 
I lb 
pkf. 


With thi» coupon, limit ono por family. 


C o u p o n voitd thru Tuotdoy, October 21 


147» at ASP Food Store«. 


With this coupon. Limit ono por fomily, 
» 


Coupon volid thru Tuotdoy October 2S 


147» ot A SP Food Siero«. 


V A LU A BLE C O U PO N 
VALUABLE COUPON 
A l U A B L f C O U P O N 
V A LU A B LE C O U PO N 
V ALU ABLE COUPON 
VALUABLE COUPON 


PROMISE 
MARGARINE 


U U A K I 1 R S 


»•*. ß Q 
C 
Pkg 
0 
3 


WITH COU PON 


L A Y 'S 
POTATO 
CHIPS 


4 or iO-ot. 
bog 79 


LAOY SCOTT 
BATH 


TISSUE 


2 
1 r.ll O A l 
« k .. o î f 


WITH COUPON 


IAOY SCOTT 
FACIAL 
TISSUE 


2 
8 9 
im 
V À r 


WITH COUPON 


OVALTINE 


CHOCOLATE OR M A IT 


|C 
10c OFF 


REGULAR RE TAIL O N 
4 0Z SIZE 


BAGGIES 
SANDWICH 
BAGS 


ISO ct. 
be« 59 


TENDERLEAF 


TEA BAGS 


S J 3 9 
pkg. 


L i With thi» coupon, limit ono per fomily. 1 


Y 1 Coupon valid thru Tuotdoy. October 2» * 


147» at A SP Food Store*. 


With thi» coupon, limit ono por family. 


Coupon valid thru Tuotdoy, October IS 


147» at A SP Food Stara*. 


With tbit coupon, limit on# por family. s Wi,k 
‘•MP®n U M * 
P»r * * * % • 
With tb»« coupon, limit one por family. 


Coupon valid thru Tuoiday, October IS 
Coupon valid thru Tuotdoy, October 2S j 
Coupon valid thru Tuotdoy October 2» 
147Sot ASP Food Store» 
147» at A SP Food Storo«. 
147| of ASP Food Storo«. 


WITH COUPON 
{ 
I 
With thit coupon, limit ona par family, j 


I Coupon valid thru Tuatday, Ocfobar 2* j 


147 S at A SP Food Star at. 


rHEESf SAUSAGE. PEPPERON1 j i 
TONY’S 
PIZZA 


1 4 


* 1 09 * 
i 
IT.INCH »111 


With thi» coupon, limit one por family. 


Coupon valid thru Tuotdoy, October 21 


14/Sat ASP food »fare«. 


With thi» coupon , limit ono por family.- !^j 


I 
Coupon volid thru Tuoiday, October 21 
« 


« — L 
147 Sot A SP Food Store«. 
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most other Americans will be at 
a loss to understand the pur­ 
pose of the exercise. 
There are similar political 
hazards in Brezhnev’s visit. 
Soviet-American summitry has 
the advantage of familiarity 
and reciprocity. But here also, 
the rule has been that meetings 
should not be held unless there 
is something serious to cele­ 
brate. 
In this case, the cause for 
celebration is supposed to be 
the 
second 
stage 
of 
the 
strategic 
arms 
limitation 
agreement, which presumably 
will be signed in the course of 
the Washington summit. But 
the word from on high has be­ 
come increasingly pessimistic 
about the prospects for a new 
SALT treaty. And since Brezh­ 
nev’s schedule is restricted by 
the Communist party congress 
at the end of February, the 
chances of the summit ever 
taking place are rapidly dimin­ 
ishing. 
H E R E AGAIN, the prospect 
of a postponement or cancella­ 
tion should not be distressing 
from Ford’s viewpoint. Criti­ 
cism of 
the 
Ford-Kissinger 
brand of detente — epitomized 
by the projected Sov iet summit 
— is growing stronger and 
more articulate,- both in this 
country and in Western B^urope. 
With both China and Russia, a 
reassessment of the planned 
meetings is in order. 


years In the meantime, there 
can be tto question of a real nor- 
mali/ntinn of relations, since 
the Communist Chinese will not 
move in that direction until U.S. 
ties with the Nationalists are 
broken. 
The Chinese, furthermore, 
are in the midst ota leadership 
crisis. Mao Tse-tung and Chou 
Bm lai, 
who engineered 
the 
original effort at detente with 
Richard Nixon, are virtually 
out of the picture. Kissinger has 
been dealing with Deputy Pre­ 
mier Teng lisiao-ping. But at 
this point, neither side has any 
assurance what people - 
or 
what policies 
will still be 
around in a vear or so. 


more, are suspicious ot our,ef­ 
forts to reach an agreement on 
arms limitation with the <Kus* 
sians which, they fear, may 
compromise our ability to 
counter 
Soviet 
m ilitary 
strength in the global balance 
of power. 
HOTII C H IN ESE and Amer­ 
ican officials are predicting 
tliat nothing dramatic can be 
expected from a new summit 
meeting in Peking. The issue of 
Taiwan is on ice and probably 
w ill stav there for .several more 


quite possible that this summit 
— originally planned for last 
summer — will be postponed 
indefinitely. 
There is a connection be­ 
tween the two summits. Dur re­ 
lations with Peking have cooled 
as Henry Kissinger’s pursuit ot 
detente with the Soviet Union 
has prospered. The continued 
devotion to detente by the ad­ 
ministration rules out any 
major improvement in Amer- 
ican-Chinose relations at this 
point. The Chinese, further- 


R y C R O S B Y S. N O Y E S 


WASHINGTON - The time is 
out of joint for summit meet­ 
ings. Henry Kissinger, 1 sus­ 
pect, would tdo his boss a favor 
if, on his return to Washington, 
he told President Ford to forget 
about his projected trip to 
China. 
Similarly, the timing and the 
prospects 
for 
Leonid 
Brezhnev’s long-planned visit 
to Washington become more 
doubtful as time goes by. It is 


'Yes’ Vote on Issues 
2, 3, 4, 5 Means Progress 


IN SHORT, it is a period of 
uncertainty which, according to 
conventional wisdom, is the 
wrong time for summit meet­ 
ings. The only calculation to be 
made at this point is whether 
Ford stands to gain more than 
he loses from what must be 
rated as a singularly pointless 
pilgrimage to Peking. 
The answer must be that he 
stands to gain very little, if 
there is no visible improvement 
in Chinese-American relations. 
On the contrary, the spectacle 
of yet another American presi­ 
dent paying homage to the 
aging satraps of the People’s 
Republic is likely to be danger­ 
ously offensive to the conserva­ 
tive wing of B'ord’s Darty, while 
Candidate Spending 


A Woman on 


at HUD where, considering the 
economy, there is not enough 
powder available to detonate 
anything. Yet she is described 
as tough, independent in her 
views, and positive -* qualities 
that are coincidental with the 
man. Douglas, she is under 
consideration to replace. 
Her principle quality, though, 
for the purpose here discussed, 
is her womanhood. The White 
House sources teel that w ith the 
increasing political activity of 
women, 
an 
electioneering 
President simply could not pass 
up the opportunity to make 
feminist 
history. 
Though 
w omen still make up only three 
per cent of the nation's prac­ 
ticing attorneys, and hardly a 
moment in the ranks of U.S. 
judges, they currently account 
for 20 per cent of all law 
students, a statistic that must 
eventually be reflected on 
benches at all levels. 
Besides this, the White House 
people say, Betty B’ord has 
made the issue a personal one, 
and her husband desires peace 
in the family. 


Spain's execution of five terrorists is a 
“ savagery” that has been condemned by the 
c ivilized, democratic leaders of Europe, says 
Prol. Donald Hindley of Brandeis University’s 
department of politics. 
But what of America’s leaders? he asks in an 
impassioned letter to The New' York Times. 
‘•The public silence of President B'ord and Secre­ 
tary Kissinger during the torture, military trials 
and executions must fill us with disgust and 
shame.” 
We are now celebrating the Bicentennial of the 
American Revolution, he notes. The American 
colonists were compelled to resort to force, in­ 
cluding rather large-scale killing, in order to free 
themselves from a despotism gently benign in 
comparison with Spain’s “ r.-.ilitarized thug­ 
gery.’’ Thus, he claims, today’s young Spanish 
• freedom fighters” deserve our understanding 
and support. 
If comparisons are odious, this is one of the 


QUALITY* SPACE* PRICE 
the answer is Lincoln 
JtL 
Highlander III 
3 bedroom 
Vi ^ '5 
bi-level 


of the city tooling along Route 
75, We were hungry. We.were 
tired The time was 9 p.m. 
M o m e n t a r i l y , 
M adam e 
Delarge gave up her knitting. 
**We get oil here.” I said. Her 
comment was, “ I have a pain »n 
my spine. I think. 
There was Macon. Then it 
was gone. The signs in the 
blackness said: 
“Route 16.’ 
The sign said: “ Savannah. BXst 
169 ” I said it was her fault. She 
said I had learned to write, but 
not to read 
TEN M ILLS INTO darkness 
we lound an exit. We got off. 
The car was turned back 
toward Macon. We muttered 
The words were fearful. Sud­ 
denly we saw Macon. “ Which 
exit?” I said. “ The next one," 
she said. There was no next 


COMPARE . ..S66 
what you get with Lincoln! 
From Our Files 


ONE YEA H AGO 
Mr. and 
Mrs. 
Samuel 
C. 
Hunter 
celebrated their gulden j e d ­ 
ding anniversary with an open 
house Sunday. 
JtTrv Yeagley has been 
elected 
president 
of 
the 
Greeniord Kuritan flub. 


• in r .11 home erected on I I 


course foundation 
• .<11 insulated glass windows 
• kitchen c abmets package 


• plumbing package 


• interior trim package 


• healing package 


• wall board package 
• expansion space for 2 bed 


rooms, balh and integral garage 
• erection, la i, freight. 150 mile 


radius ot Pittsburgh 


LO N G TtH M FIN AN C IN G A V A ILA B LE 


* 
» 
mrtf Lincoln office oi m«ii 
I*1» coupon 


P i LINCOLN HOM ES C O . M M 
Box 277 - St. Rt. 62 
I 
Damascus, Ohio 44619 1 
■ 


Peas« m M 
|o ut DM Lincoln 
I unMrftUM 
noI obb#«ti m« t* my *•; 
Lincoln • Homes 


DAM ASCUS,OHIO 
On State Rt. 62 
Just West of Damascus Square 
A 4 d r* it 


\ 
Presbyterians Meet For 
Autumn Circle Sessions 


Office Girls Hold Dinner 


\ 


Mrs. John A. Maruskin 
Maryanne Snyder 
Wed In Friary 


St. M ary’s Friary in Colum­ 
biana, its altar adorned with 
yellow gladioli, white roses and 
w hite ca rn a tio n s, w as the 
se ttin g for 
the O ctober 4 
wedding 
of 
Miss 
Maryanne 
Felicia 
Snyder 
t6 John 
A. 
Maruskin. 
Father John ,Zapp of 
St. 
P a u l's C atholic C hurch in 
Salem performed the afternoon 
double-ring ceremony. 
The bride, a daughter of Mr. 
and Mrs. Jam es V. Snyder of 
820 E. Fifth St., Salem, is a 1974 
graduate of Salem High School, 
and employed as a typist at the 
E le c tric F u rn a c e Co. 
Her 
husband, the son of Mr. and 
Mrs John Maruskin of 741 W. 
Pershing St.. graduated in 1972 
from Salem High, and is e m ­ 
ployed as a sales representa­ 
tive at Grant City while a t­ 
tending the Kent State Salem 
campus. 
Escorted down an aisle lined 
with white bows on the pews. 
Miss Snyder was given in m a r­ 
riage by her father. Her slip- 
per-length 
gown 
of 
white 
Chantilly lace was designed in a 
style 
reminiscent 
of 
“Gone 
With the Wind,” and featured a 
full bouffant skirt of tiers of 
ruffled lace, which swept into a 
full chapel train A mandarin 
collar topped the bodice which 
was designed with a fitted, 
high-rise waistline and a sheer 
yoke. The long, fitted sleeves 
ended in ruffled cuffs. 
M atching 
C hantilly 
lace 
edged her full chapel-length 
mantilla, which was secured by 
a 
C am elot 
headpiece 
and 
scattered with pearls. A two 
tier face blusher completed the 
veil. 
W hite 
coses and 
b a b y ’s 


breath were teatured in her 
bridal bouquet. 
Preceding the bride to the 
altar were her sister, maid of 
honor Tina 
Snyder, 
brides­ 
maids Vera Waggle and Felicia 
Waggle, both cousins of the 
bride. B arbara Maruskin, the 
b rid eg ro o m ’s sister, ju n io r 
bridesmaid Barbara Wolfgang, 
and flower girl Lisa Jones 
All were dressed in slipper- 
length gowns of po ly ester, 
styled with 
fitted, 
high-rise 
waistlines, white Cluny lace 
bibs with ruffled edges, and 
mandarin collars. White Cluny 
lace also formed the cuffs of the 
full, bishop sleeves. The gowns 
also featured softly gathered A- 
line skirts. 
The maid of honor was a t­ 
tired in hot pink, while Vera 
Waggle w ore Kelly g reen . 
Felicia Waggle was in lemon 
yellow, Barbara Maruskin in 
ro m an ce 
blue, 
B a rb a ra 
Wolfgang in violet, and Li$a 
Jones in orange ice. 
Each wore matching horse- 
fiair picture hats with velva-ray 
trim around the brims, and 
trailing down the back, with 
veiling. They carried nosegays 
of carnations tinted to m atch 
their dresses. 
Hon F arcas performed the 
duties of best man, while ushers 
included 
D ave Kay. 
Mike 
S h au g h n essy , Jim C im inelli 
and Clyde Wolfgang. 
Four hundred guests, several 
of them from Pennsylvania and 
West Virginia, attended 
the 
reception which followed the 
ceremony 
at 
the 
American 
Slovak Club. The couple then 
left for a honeymoon at Atwood 
Lake Lodge. They are living in 
Salem. 
Gold Star Auxiliary 
Inspection Conducted 


Sixth 
D istric t 
P re sid en t 
Vtvian Sanders conducted the 
inspection when 24 members of 
the Salem Ladies Gold Star 
Auxiliary met recently, with 
P re sid e n t 
B etty 
Bower 
in 
charge of the business session 
Hospital C h a irm an Dottie 
Houp 
announced 
that 
the 
Auxiliary will' visit Massillon 
State Hospital Nov. 12 to play 
bingo. Anyone wishing to ac­ 
company them on their visit is 
HILLYER'S 


FIN E FOODS 
Salem Lisbon Road 
Lisbon, Ohio 


Decorated 
Cakes 


Fresh Baked Bread 
Sweet Rolb 
Donuts — Buns 
Direct from 
Our Bakery 


welcome, 
A range hood was donated to 
the Head Start class in Lisbon. 
This will make possible hot 
lunches or 
cookies 
for 
the 
children in the class. 
Assistance in the form of a 
cash donation was made to a 
local family. 
Special prize was won by 
Sheila 
Falk 
and 
lunch was 
served 
Members will meet next on 
Monday at 7:30 p.m. at the post 
home. 
Fashion Show 
For Customers 
Is Planned 


Lila’s Fabric Store will hold a 
tashion show 
for customers 
only on Nov, 1 at 2 p.m. 
Items made by the custom er 
will be modeled, to be judged by 
three area 
home economics 
teachers, including Miss Carol 
Yetzer of Salem, Miss Arlene 
Grosser of Leetonia, and Mrs. 
Miriam G<md of West Branch. 
Three grand prizes will be 
awarded, and prizes will also go 
to each participant 
Mildred Ewing of Vine St is 
m anager of the store at the 
Salem Plaza 


Members of the Presbyterian 
Women’s Association of 
the 
F irs t 
U nited 
P re sb y te ria n 
Church traveled recently to 
Park Vista in Youngstown, a 
Presbyterian retirement home, 
to entertain the residents with 
crafts that were made during 
the visit. The visit was part of 
the 
m onthly 
A ssociation 
m eeting. 
Bingo 
w as 
also 
played, with prizes consisting 
of 
gifts 
contributed by 
the 
members. 
M em bers 
p rese n ted 
a 
program, including Mrs. H. F. 
H u b er’s 
p e rfo rm a n c e 
of 
several numbers on the auto 
harp, accompanied by 
Mrs. 
Gail Herron Sr. on the piano. 
H andpainted song booklets, 
designed by Mrs. Joseph Marra 
and made by Mrs. Hugh Kells 
Sr., 
were 
presented 
to 
the 
group. A sing-a-long also took 
place. 
Social committee members 
were Mrs. Steven Buckshaw, 
Mrs. Allen Chandler, and Mrs. 
Robert Boyd. 
New Women’s Association of­ 
ficers for 1976, who participated 
recently in a fall workshop in 
Lisbon, include M issionary 
C h airm an 
M rs 
W illiam 
Miskimins, Sew’ing Chairman 
Mrs. Melvin Wilms, Involve­ 
ment in Action Chairman Mrs. 
Robert Zeck, Circle Chairman 
Mrs. 
F re d L eim b ach , and 
Studies Chairman Mrs. Don 
Winch. 
individual 
circle 
meetings 
have also been held, including: 
JANUARY 
The home of Mrs. Faure Van 
OsterhoU^ at 815 Jefferson St. 
was the site for the January 
Circle’s meeting, 
with 
Mrs. 
Bruno Stanga presiding over 
nine members, and guest Mrs. 
Eugene Early of Lakeland, Fla. 
Thank Offering speaker Mrs. 
Karl Wright read an article 
describing the origin of. the 
Thank 
O ffering 
ritual. 
P ro g ra m 
C h a irm an 
Mrs. 
Frank 
Huber discussed 
the 
study book chapter, “( ’K ristian 
Restless and Anxiety.’’ 
A description of the orienta­ 
tion of a Vietnamese family 
being sponsored by a church in 
Sewickley, Pa., was read by 
Mrs. Russell Loudon in her 
mission report. 
A report from the Executive 
Board noted that the sewing 
group is in need of nylon hose, 
and the Thank Offering is due in 
November. 
Next meeting will be Nov. 12 
at the home of Mrs. John Ranee 
at 1230 E. Ninth St. Mrs. Ralph 
Walton is November chairman. 
FEBRUARY 
A report on the conflict in 
Northern Ireland, and on the 
work being done with children 
there by both Protestantsgand 
Catholics to help alleviate the 
bitterness of the situation, was 
given by Mrs. J. R. Fisher as 
part 
of 
her 
m issionary 
p rese n tatio n 
when 
the 
February Circle met at the 
home of Miss Martha Bailer at 
2040 Monroe St. Included in her 
p rese n tatio n w ere 
p ray e rs 
from the book “Diary of Daily 
P ra y er’’ by Barrie Shepard, 
chaplain 
of 
the College 
of 
Wooster and pastor of West­ 
minster Church, which is on the 
college campus. 
P ro g ra m C h a irm a n Mrs. 
Eugene Young, who presided 
over the gathering, led the 12 
members in a group discussion. 
She also encouraged members 
to 
p a rtic ip a te 
in 
projects 
sponsored by Church Women 
United. 
Dessert was served by the 
hostess. 
Mrs. Robert H. Johnson will 
host the next meeting, on Nov. 
12 at 1:15 p.m., at her home at 
896 Highland Ave. 
M A R C H 
The Christian 
reaction 
to 
anxiety and restlessness was 
P ro g ra m 
C h a irm a n 
Mrs.r 
Lowell Honeywell’s topic when 
the March Circle met at the 
home of Mrs. David Milheim 


Mrs. E. R. Richesson presided 
over the meeting, and also 
served as devotional chairman, 
using “Sharing happiness with 
others” as her theme. 
The next meeting, on Nov 13, 
will be at the home of Mrs. 
Richesson at 1205 E. 12th St. 
APRIL 
Mrs. 
R obert Zeck 
of 
S. 
M adison 
A ve.’ hosted 
the 
meeting of the April Circle, 
presided over by Mrs. F .# P. 
Leimbach, 
who 
opened "the 
gathering of 
nine 
members 
with a poem, “An Ordinary 
Church M ember.” 
Devotional Chairman 
Mrs. 
G erald Shasteen* used the 
theme “Somepne’s Beloved 
and Program Chairm an Mrs. 
Norman Pirn presented Bible 
study on the book of Amos, 
m aking 
a 
com p ariso n 
to 
present day life. 
In preparation for the Thank 
Offering in November, J^Jrs. 
Floyd McQuilkin read an a r­ 
ticle on how the Thank Offering 
pro jects a r e chosen. 
Mrs." 
Leimbach presented a com­ 
parison chart of United P resby­ 
terian Women’s giving in 1973 
and 1974. 
Sbwing a s sig n m e n ts w ere 
made, and gifts presented for 
Church Women United. 
Mrs. £eck Was chairm an of 
the 
so cial 
com m ittee. 
D ecorations 
followea 
an 
autumn theme. 
* 
Nekt meeting will be Nov. 12 
at the home of Miss Mildred 
Ta te. 
MAY 
F o u rte en 
m e m b ers 
w ere 
present for 
the May Circle 
m eeting, 
hosted 
by 
Mrs. 
’George Buckshaw at her home 
of Coffee Rd. Mrs. William 
McDevitt was presiding officer, 
as it 
w as announced that 
Church Women United ' need 
furniture and clothes. 
Guests were 
Mrs. 
Gerald 
Boyd and Mrs. Richard Hor­ 
ning. 
Mrs. Vincent Anderson spoke 
on the 1975 Thank Offering as 
her devotional p rese n tatio n , 
concentrating on lielp for the 
elderly, 
such 
as 
meals 
on 
wheels. 
* 
Mrs 
Dave Kelly used the 
publication “ A Se<A)nd Touch” 
to choose her program topic, 
speaking on how lay people 
work within church organiza­ 
tions, and Christian education 
and what it means to live a 
Christian life. 
Halloween decorations were 
teatured. 
H ostess for the Nov 
11 
meeting at 7:30 p*m. will be 
Mrs. Sam (Carol) RicCiardi, on 
Monroe St. 
SEPTEM BER 
“ Hymns of Our Faith,” by 
P e te r 
M arsh all 
w as 
the 
devotional theme chosen by 
Miss Anna Cook for 11 m em ­ 
bers o f the September Circle 
who met at the home of Mrs. 
Ralph Johnson at 1210 E. 12th 
St. C h a irm a n M rs. R obert 
Entriken presided. 
Mrs. Robert Dunn used the 
theme 
of 
“Christian 
Love” 
from “A Second Touch” by 
Keith Miller for her program 
presentation. 
Members erf the social com­ 
m ittee w ere Mrs. 
E a rn e s t 
Ashley and Mrs. Ralph John­ 
son. 
At the next meeting, on Nov. 
12 at 1:15 p.m. at the home of 
Mrs. George Weirick of 1058 
Maple St., Mrs. Neil Knowlton 
will present mission study on 
the medical clinics in Korea. 
OCTOBER 
Decorations in a fall theme 
were featured by Mrs. John 
Olloman when 16 members and 
two guests of the October Circle 
gathered at her home at 12523 
Lisbon Rd She was assisted in 
the hostess duties by Mrs. Allen 
Chandler. 
M rs, 
Rex 
H u n d ertm a rc k 
presided over the meeting, at 
which reports were given on 
Church Women United and the 
Executive Committee, 


The beginning of the Itiank 
Offering was explained by Mrs. 
Helen 
King 
du rin g 
the 
devotional period, while Mrs. 
Helen Snyder used “The Second 
T o u ch ” 
for 
her 
p ro g ram 
presentation, and Mrs. Louis 
Weirick presented Bible study 
on the book of Mathew. 
The home of Mrs. Fred Roth 
at 1440 E. Uth St. will be the site 
for the Nov. 12 meeting at 9:15 
a.m. 
NOVEMBER 
' 
Mrs. Harry Snyder and Miss 
Mildred Tate were guests as 12 
members 
of 
the 
November 
Circle met at the home of Mrs. 
William I^ane at 1322 Eastview 
I)r. Mrs. Snyder was special 
speaker, giving a review of a 
chapter of Keith Miller’s book, 
“A Second Touch." 
Mrs. William Davis was in 
charge of the meeting, at which 
a 
report 
on 
the 
Executive 
Board meeting was presented 
D evotional c h a irm a n was 
Mrs. Gertrude Stewart, while 
members of the social com mit­ 
tee included Mrs. L,ane. Mrs 
Davis, Mrs. Snyder and Miss 
Tate. 
Members will meet next on 
Nov. 11 at 1:15 p.m. at the 
chu rch , with Mrs, William 
Weber and Mrs. Roy Merrell as 
hostesses 
DECEMBER 
Goals for the Women’s As 
sociation to undertake for the 
coming year were discussed by 
nine m em bers of the December 
Circle, meeting at the home of 
Mrs. Jam es Hollinger at 13168 
Benton Rd. Least coin offering 
was 
taken by 
Mrs. 
Archie 
C rum . M rs. Edw in M iller, 
c h a irm a n , 
conducted 
the 
meeting. 
Excerpts from the book. “ Are 
You Fun to Live With," by Rev. 
. Lionel Wester, were used by 
Mrs. Jam es Hollinger for her 
program. Mrs. Hollinger was 
also in charge of social a r ­ 
rangements, using a cup and 
saucer with greenery 
as a 
centerpiece. 
A coverdish dinner will be 
fea tu red 
during 
the 
next 
meeting, at the home of Mrs. 
George Lozier at 1241 Jennings 
Ave., on Nov. 12 at 6:30 p.m. 
RECEIVES 
FAN 
LETTERS 
COLUMBUS, Ohio (AP) - 
The D epartm ent of Highway 
Safety says it’s getting fan let­ 
ters about its “Patrolm an Don’’ 
safety coloring book. 
The departm ent distributed 
600.000 of the books to first and 
second g ra d e rs throughout 
Ohio. 


A total of 185 women from 21 
local 
m a n u fa c tu rin g firm s 
were in attendance when the 
37th annual dinner party for of­ 
fice girls ol Salem manufae 
turers was held Monday night 
at the Masonic Temple. 
H ostesses 
for 
the affair 
(pictured 1. to r . ) were, seated, 
Helen Short ot Sterling Salem ; 
Gladys John of Sterling Salem, 
World Community 
Day Is Set 
For November 


Salem Church Women United 
will hold World Community 
Day on Nov. 7 at I p m. in the 
First Friend? 0? 
h fellow 
ship room. Each pyisou should 
bring table service and cover 
dish. Beverage and rolls will b« 
furnished. 
Theme will be “One Com 
munity Under God 


Florence McCollum of Sebring 
C o n tain e r 
C orp.; 
M yrtle 
Adams of Gottschall Tool and 
Die; and Violet Bleakley of 
Gottschall Tool and Die; and 
standing, Debbie Paynter of 
Sterling S alem . Kathryn Hand­ 
work of Sterlmg-Salem, Dolma 
L ora 
of 
Sterling-Sa lem ; 
C apitola C lark of Sterling 
Salem; Joy Stoll of Sterling 
Salem; Sheila Bowman of the 
V. P. Lasky Co.; Joy Snyder of 
S eb rin g 
C ontainer 
C orp.; 
Jeanette Hoch of E. P Lasky 
Co.; and Karen McFcely of 
Gottschall Tool and Die 
Not 
shown isDarleen Lasky of E. P 
Lasky Co, 
Firm s 
represented at 
the 
duirier p arty also included 
Church Budget Envelope Co., 
Electric Furnace C o , Salem 
Tool Co., Clark Pulley, Warren 
Molded Plastics, FF W. Bliss 
Co., Ohio Pum p Co., Doming 
Division of the Crane Co., Hunt 
Valve Co., American Standard, 


M iller H olzw arth ( o , r i u s - 
burgh 
F ou n d ry , 
P axson 
Machine Co., Eljer Division of 
the Wallace Murray Corp., In­ 
dustrial Shredder and Cutter 
Co , and the Salem Label Co 
A Bicentennial theme was 
featured, 
with Mrs. 
Sandra 
Knoedler giving a brief talk on 
“ America’s Great Heritage." 
Next y ear’s dinner party will 
be hosted by Warren Molded 
Plastics 
Harris Class 
To Meet Monday 


The Harris.ClaM ot the F’irst 
Christian Church will 
meet 
Monday at 7 p.m. in the church 
social halt, for installation of 
new officers, Also featured will 
he a "Scotch auction." 
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• YOUR VOTE A P P RE C I A T E D — 
GEORGIANA E. 
BAILEY 


Non-Partisan Candidate For 
PERRY TWP. CLERK 


"U.S. G ra d u ate, attended K.S.U., 
a dynam ic and intelligent person 
with motivation and ability to 
serve P erry Tow nship" 


C O M M IT M E N T : 
“Better Informed Public“ 
A YOUTHFUL GO-GETTER" 
*1. a«. 


• 
0 
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Quality Footwear 
FOR THE 
Entire Family 


SALEM 


PRICES 
On Remaining 1975 Inventory 
ot FORD - LINCOLN - 
MERCURY PRODUCTS 
SAVE — *2067 
OPEN SATURDAY UNTIL 4:00 P.M. 


Ix x jd o o 


NOTICE 


Final Payments 


% 
Due on Christmas 


Club Accounts 


Friday, October 31, 1975. 


«MH*##»'*« M PORO LINCOLN MCRCUftY 


Continental Drive, Salem — Ph. 332-0031 


Homage to the Nation's 


Real First Citizens 


The label. “First Citizen,” has been loostly 
applied to a great variety of people, the 
degree to w hich the title is deserved 
varying as m uch as the types of public 
contribution, 
By any standard, however, no one Can 
match the claim of America’s v eteran s of 
military service. These are ou r real first 
citizens, for their contributions and per 
sonal sacrifices turn those of others pale, 


The celebration of Veteran's Day is in 
this sense, a tribute to citizenship. C heers, 
then, for those who have supplied the utti 
mate proof of their citizenship, serving in 
unifornrt bravely, willingly, wholeheartedly 


■“Hr 
f r *** 
- 


HOME SAVINGS 


AND LOAN COMPANY 
OK YOUNGSTOWN 


SALEM OFFICE 


650 E STATE STKEET 


M i t i * » ♦ M ' « » M . M t T I V 
OWfW'iqi 
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Deaths and Funerals 


Robert Montgomery 
John H. Carpenter 


Hostage 
Screams 
For Help 


R obert 
A llen 
M ontgom ery, 
18, of A uburn. W ash , form erly 
of 
S a le m , 
d ie d 
su d d e n ly 
night 
W e d n esd ay 
W ashington 
Born Ja n 
14. 1937, in S alem , 
the son of Mi’s. Alice M ont­ 
gom ery and the late D onald H. 
M ontgom ery, 
he 
leaves 
his 
w id o w , th e fo rm e r 
M a rc ia 
K ille; a son. C raig, at hom e; 
and two sisters. 
M rs 
Anne 
M orrison of S alem and M rs. B. 
B 
(Linda i C om er of S pring­ 
field. Va 
H e 
w as 
a n 
e n g in e e r 
in 
T h erm o case w ith the A laska 
p ip e 
lin e 
th ro u g h G e n e ra ! 
E lectric. 
S ervices will be held at St. 
M atth ew 's E piscopal C hurch in 
A uburn, on M onday afternoon 
B urial will be in G randview 
C em etery in Salem 
A m em orial serv ice will be 
held at the E piscopal C hurch ot 
O ur S av iour in S alem Sunday at 
2 p m , w ith Rev. D avid Hoag 
officiating. 
His fav o rite ch arity w as the 
A m erican H e a rt A ssociation. 


John H. C arp en te r, 71. pt 5510 
Shadow L aw n D r., S a raso ta . 
F la ., a nativ e of S alem , died at 
S araso ta 
M em orial 
H ospital 
Wednesday 
B orn 
M arch 
26. 
19<>4. 
in 
Salem , the son ot the late W il­ 
liam P . and E m m a A rchibald 
C arp en te r, he had resid ed in 
this com m unity until m oving to 
F lorida in 1946. He had re tire d 
as the ow ner and o p era to r of 
the SftytC&pe C ottages in Siesta 
Keys, F la. 
A m a jo r in the A rm y in W orld 
W ar 11, he w as activ e in M a­ 
sonic o rganizations an d YMCA 
and B oys C lub activ ities 
in 
S a raso ta. H e w as a g ra d u a te of 
A ndover B oys School an d Y ale 
U niversity. 
He is su rv iv ed by a b ro th er- 
in-law. R ussell G ibbs of Salem . 
F u n eral se rv ices w ill be held 
at 11 a .m . M onday a t the T oale 
B ro th e rs F u n e ra l H om e in 
S araso ta. B urial will be in Hope 
C em etery , S alem 
at 2 p.m 
T uesday. 
Glenn W. Oesch 
Troops Alerted 
In Portugal 
After Bombings 


G lenn W O esch, 69, of 989 E 
N inth S t., died a t S alem C om ­ 
m unity H ospital E a st a t 4:30 
a .m . today. 
F u n eral 
a rra n g e m e n ts 
a re 
pending a t the A rb au g h -P earce 
F u n eral H om e. 
LISBON, P o rtu g a l (AID - 
P o rtu g a l's a rm e d forces w e re 
put on full nationw ide alert to* 
day and a rm o re d c a rs took up 
stra te g ic pos it ions in O porto, 
180 
m iles 
north 
of 
Lisbon, 
w here far-left m ilitary officers 
scheduled a m eeting despite a 
governm ent b an . 
T he m oves follow ed a se rie s 
of bom bings in Lisbon aim ed a t 
m o d erate left-w ing officers and 
civilians an d because of “ in ­ 
cre a sin g 
re p o rts of 
planned 
sa b o tag e w ithin the b a rra c k s ,” 
a sp o k esm an for the m ilitary 
sec u rity forces said. 
T h ere w ere no injuries in th e 
bom bings. 
G en. O telo S a raiv a d c C a r­ 
valho. chief of the C ontinental 
O p erational C om m and 
COP- 
CON - a n d head of public s e ­ 
c u rity fo r c e s , c o n fe rre d in 
em erg en cy session w ith o th er 
m ilitary co m m an d ers. 
T he a le rt o rd er w as given by 
C a rv a lh o ’s 
office a s 
w as 
a 
w arn in g that right-w ing forces 
m ay “ p ossibly” be planning a 
nationw ide te rro r w ave. T hat 
w arn in g w as g reeted w ith som e 
sk ep ticism by civilian politi 
cians. how ever. 
Firemen Kept Busy 


By 5 Small Fires 


F ire m en w ere called out no 
few er than five tim es T hu rsd ay 
e v e n in g b e c a u s e of le a v e s 
burn in g in the stre e t in vario u s 
p a rts of S alem . 
T he firefig h ters received the 
first call a t 7:06 p.m . to a leaf 
fire a t 1033 E . T hird St. T hey 
w ere sum m oned a t 7:37 p.m . to 
5H4 S 
M adison A ve.; a t 8:45 
p m to the co rn er of E F ifth St 
and H aw ley A ve.; at 9:37 p.m . 
to extin guish a bonfire a fte r the 
high school pep rally and put 
out b u rning leaves on H ighland 
Ave,, E . Sixth St., and S um m it 
S t.; and a t 11:55 p.m . to put out 
a leaf fire a t 560 S. M adison 
Ave. 
F irem en believe som e of the 
blazes m av have been set 


(C ontinued from P a g e O ne) 


said Sen. Jo h n O. P a stu re , D- 
R .I., in criticizin g the co m m is­ 
sion. 
“ Slush F u n d s” 
‘T h e y a re a bunch of nit- 
p ic k e rs,” said H ays, w ho w as 
critic a l of the C om m ission staff 
w hich he said w as com posed 
“ of a bunch of young law yers 
fresh out of law school.” 
T he first regulation of the 
F ed eral C om m ission w as d e­ 
signed to re g u late som ething 
w ith co n g ressm en like to call 
their office accounts, but w hich 
a re 
know n 
h ere 
a s 
“ slush 
funds,” 
T hese office acco u n ts g en er­ 
ally consist of leftover c a m ­ 
paign funds, along w ith o th er 
m oney donated by su p p o rters. 
T he m oney is used to pay con­ 
g re ssm e n ’s 
trav el 
expenses, 
n ew sletters, 
pay 
for opinion 
polls, an d to d efray o th er e x ­ 
peases erf holding office. 
T h e E le c tio n C o m m issio n 
proposed th at th ere be public 
d isclosure of contributions and 
spending of slush funds an d th at 
they be tre a te d a s cam p a ig n 
spending d u rin g the last two 
y ea rs of a se n a to r’s term and 
the last y e a r of a H ouse m e m ­ 
b e r’s te rm . 
H ays said the E E C exceeded 
its au th o rity in trying to re g u ­ 
late such funds, and th re a ten e d 
to cut the C om m issions a p p ro ­ 
priations. O ther co n g ressm en 
said ex p en d itu res from such 
funds a re not political. 
Only one congressio n al w it­ 
ness supported the E E C . Rep. 
P a tr ic ia S h ro e d e r, D -C olo., 
said use erf slush funds w as in­ 
d eed 
p o litic a l. 
“ I t ’s 
ju s t 
an o th e r form of a d v ertisin g , of 
m a rk e tin g 
o u r s e lv e s ,” 
sh e 
said. 
She a lso said such office a c ­ 
counts w ere an o th er ex am p le of 
th e a d v a n ta g e s in c u m b e n ts 
enjoy. A study last m onth by 
the A n iericaas for D em ocratic 
A ction said each H ouse m em ­ 
b er a c tu a lly enjoys $488.506 in 
ta x p a y e r-p a id b e n e fits e a c h 
y ea r. In addition to his own 
$44.625 sa la ry and $227,200 in 
sa la rie s of staff aid es. House 
m em b ers get m oney for office 
ren t, furnishings,, statio n ery , 
c o m m u n ic a tio n s a n d tr a v e l, 
a ccording to the ADA. 


M O N A STER EV IN , 
Ireland 
i A P ) — K idnaped D utch indus- 
tr ia lis t 
T ie d e 
H e rre m a 
s c r e a m e d 
fo r 
h e lp 
to d a y 
through a window in the house 
w here he is being held by two 
Irish te rro rists. 
“P le a se, please, let the police 
s a v e m y 
lif e ,” 
he 
y e lle d . 
“ P le ase stay a w a y .” 
T h e d r a m a tic a p p e a r a n c e 
w as the first tim e H erre m a , 53, 
w as seen by an y o n e o th er than 
his k id n ap ers and a few police­ 
m en sin ce he w as ab d u cted 
n e a r his hom e 
in 
L im erick 
th ree w eeks ago. 
T he k id n ap ers g rab b ed him 
in an a tte m p t to get the Irish 
g o v ern m en t to fre e th ree im ­ 
prisoned m em b ers of the Irish 
R ep u b lican A rm y. A uthorities 
refused. 
His ca p to rs, E ddie G allag h er 
and M arion Coyle, a p p aren tly 
pushed H errem a to the window 
in the u p sta irs room of the last 
in a se rie s ol tw o-story row 
houses. 
H errem a 
a p p e a re d 
to 
be 
k neeling on the floor. Only his 
c h est an d head w ere visible. He 
looked very d raw n and pale, 
w ith sev eral d a y s’ stu b b le on 
his chin. 
As he shouted, he w as su d ­ 
denly yanked b ack w ard by one 
of his k id n ap ers. It w as well 
into the fourth day of the siege. 
Outside the house, special 
b ran ch d etectiv es w earin g flak 
ja c k e ts and c a rry in g Israeli- 
m ade 
llzi 
su b m ach in e 
guns 
k ept vigil. Som e 3UU policem en 
a n d soldiers h av e surro u n d ed 
the sm all housing p ro ject hom e 
in this sleepy m a rk e t town 4« 
m iles southw est of Dublin since 
e arly T u esd ay . 
H e rrem a , m an ag in g d irec to r 
of the D utch-ow ned F eren k a 
steel p lan t in L im erick , w as a b ­ 
ducted a s he d ro v e to w ork O ct. 
3. 
P olice said G allag h e r, a 28- 
year-old fire b ra n d of the Irish 
R epublican A rm y, w as rain in g 
v erb al ab u se on the police and 
troops, so m etim es b reak in g off 
in m id sen ten ce to issue a strin g 
ot ob scen ities. 
T h e 19-year-old M iss C oyle 
a p p e a re d to be the cooler of the 
two, en g ag in g only in w his­ 
pered co n v ersatio n s w iith G al­ 
lag h er. P o lice h av e been m oni­ 
toring talk in th e room w ith a 
v ariety of listen in g devices. 
Voters 


(C ontinued from P a g e O ne) 


SEEDLINGS AVAILABLE 
COLUM BUS, Ohio (A P) - 
T he D ep artm en t of N atu ra l R e­ 
sources said it has tre e se e d ­ 
lin g s a v a ila b le a t 
b a rg a in 
prices for O hioans w anting to 
c e le b ra te the bicen ten n ial in a 
unique w ay. 
L andow ners can choose from 
24 sp ecies of trees grow n at 
O hio’s th ree n u rseries 
S eed­ 
lings w ill be d eliv ered in the 
spring, the d e p a rtm e n t said. 
T he tre e s c a n 't be used on 
resid en tial lots, for C h ristm as 
trees or for o rn am e n ta l p u r­ 
poses O rd er blanks an d p rices 
a re a v a ila b le at local offices of 
the fo restry division an d soil 
and w a te r conserv atio n 
d is­ 
tric ts 


Here and 
There 
About Town 


Story Hour To Open 
T he first sto ry hour of the 
seaso n a t the S alem P ublic L i­ 
b ra ry w ill be S atu rd ay a t It) 
a .m . in the c h ild re n s d e p a rt­ 
m ent. A selection of H allow een 
sto ries w ill be told. T he story 
hour is open to children from 
pre-school ag e through fourth 
g rad e. 
S to ries 
w ill 
include 
“T he 
P u m p k in 
H ouse," 
“ How 
To 
M ake a P u m p k in H ead.” “T he 
P ro u d P u m p k in ,’’ “ G ustavius 
G h o st,” 
“ R ab b it, Skunk and 
Spooks,” an d “T he T ale of the 
Long, B lack C a t.” 


A rrested F o r DWI 
R o b ert J . F e rry , 30, of C h est­ 
nut S t., L eetonia, w as a rre ste d 
by S alem police a t 2:50 a.m . 
today for d riv in g w hile under 
the influence of alcohol and 
failu re to tra n sfe r reg istratio n . 


3Uft At Vote C lass 
Som e 305 w ho will serv e in 
p recin ct polling places a t the 
Nov. 
4 g en eral election 
a t 
tended a cla ss on p ro ced u re 
conducted by the County E le c ­ 
tion B oard staff T h u rsd ay night 
a t the K ent S tate U niversity 
S alem C am pus on S tate R oute 
45. T he instru ctio n w as for a p ­ 
pointees in E a s t P a lestin e, Co­ 
lum biana. L eetonia an d Lisbon 
a s w ell a s U nity, 
F airfield . 
S a le m ,C e n te r, E lk ru n , M iddle­ 
ton an d W ayne Towmships. 


UNITED FUND GIFT. Carl Ftitcraft, left, president of the 
Salem Senior Citizen Club, is shown presenting a $300 check to 
Harry Bowker, chairman of the Salem United Fund drive. 
Salem ’s goal is $112,000. The Senior Citizens Club holds an an­ 
nual bazaar at the Memorial Building to help raise funds for 
the United Fund gift. Money raised by the United Fund goes 
toward the support of 10 agencies. 


Road Signs 
To Be Erected 
In Salem Twp. 


New York Stock Market 


(Morning quotations from Butler Wick) 


o th ers including the ru les an d 
o rd in a n c e s a n d tr a f f ic a n d 
safety co m m ittees. 
D au ria is fo rm e r c h a irm a n of 
the S alem D em o cratic C en tral 
C o m m ittee an d w as p erh ap s 
the first person to d e cla re his 
c a n d id a c y fo r th e m a y o r’s 
office. He has been involved in 
activ ities of the Salem 
R ed 
C ross ch a p te r. He and his w ife, 
H elen, h ave th re e sons. 
M iss M cN icol 
is 
d is tr ic t 
c a sh ier in the Ohio E dison Co. 
office, w here sh e has been e m ­ 
ployed since 1935. She e a rlie r 
taught 
e lem en tary 
education 
and tutored high school stu ­ 
den ts four y e ars. 
She is a m em b e r of St. P a u l’s 
C hurch, w h ere she has serv ed 
as a ssista n t se c re ta ry for th ree 
d ecad es, an d w as p rin cip al of 
the C o n fratern ity of C h ristian 
D octrine School of. R eligion for 
high school stu d en ts. 
A ctive in civic a ffa irs, she 
has been asso ciate d w ith C om ­ 
m unity C o n certs for the p ast 29 
y e a rs and has w orked lor the 
R ed C ross Blood p ro g ram and 
the U nited F und. She has stu d ­ 
ied lighting an d d eco ratin g at 
the G en eral E le c tric In stitu te 
and L aS alle U niversity. 
At 
least tw o w om en have 
o c c u p ie d 
C o u n c il 
s e a ts 
in 
S ale m ’s history an d h ave held 
the office ol au d ito r, but none 
h as run for m ayor. 
P rice, a lifelong resid en t of 
Salem , is in his third y e a r a s an 
ap p ren tice a t 
the B liss Co. 
plant. A g ra d u a te of S alem 
High School in 1970. he is a 
m em b er of the F irst F rien d s 
C hurch 
He an d his wife. B everly, 
have a son, Ja so n , an d resid e a t 
750 W. P e rsh in g St T he P ric e s 
art* hosting th ree young m en 
from South V ietnam a t th eir 
hom e 
T he youngest can d id ate is the 
son of M r. an d M rs. C h arles D. 
P ric e J r. of S alem . 


A m erican Airlines 
A m erican M otors 
A m erican Standard 
Am erican Tel. 
Anaconda 
Avco 
Babcock & W ilcox 
Beth. Steel 
Boeing 
Brunsw ick 
Chrysler 
Col. G as 
Com. Sat. 
Control D ata 
Crane • 
Dart 
Dupont 
Eastern Airlines 
E astm an Kodak 
Ford 
G .A.F, Corp. 
General Dynam ics 
General M otors 
General Electric 
Goodrich 
Goodyear 
Gulf & Western 
IB M 
Int. Tel. & Tel. 
Lockheed 
Lykes Younqstown Pr. 
M cDonnell D ouglas 
M urphy 
Nat'l. Cash 
Nat'l. D istillers 
Rockwell Intnat'l, 
p an A m erican 


7*8 
61 a 


50 
16* 4 
6 ’ 8 
19 
36'8 
29 
10 
11 
24*4 
37 
19*8 
46’j 4 
2834 
1 1 9 s a 
4 
103' V 
41 * '} 
10'8 
47 
56' 4 
49 
17*4 
20 ?n 
20G 
214*4 
2Q; h 
8’ b 
?*>’, 
16 
16U 
25' 7 
16 
22 
4*3 


Ohio Edison 
J.C. Penney 
Penn Central 
Peoples drug 
Polaroid 
Radio Corp 
Republic Steel 
Reynolds Tgbacco 
Sears Roebuck 
Sperry Rand 
Std Oil Calif. 
Std. Oil Ind. 
Exxon 
Std. Oil Ohio 
Teledyne, Inc. 
Texaco 
Texas Gult Sulphur 
Union Carb. 
United Airlines 
U.S. Steel j 
W allace M u rray 
W esting house 
Wootworth 
Xerox 
Zenith 
Firestone 


163 b 
51 ' ? 
1 3 e 
5' a 
37 3 a 
1834 
297« 
59 
723 e 
43' 3 
31 
47 
9 2 ’ 4 
75 
235e 
24 3 4 
29 J4 
61'4 
2334 
65 7 
10’ 3 
13 
19’ 3 
58 
2 3 'a 
223 b 


R oad signs w ill be ere c te d in 
S alem T ow nship beginning in 
the next two to th ree w eeks, the 
tow nship 
tru stees announced 
today. 
T rustee E d W ilhelm pointed 
oul 
th at 
the cooperation 
of 
resid en ts is needed if the new 
sig n s a re to sta y in place. He 
a sk e d 
resid en ts 
to 
k eep 
a 
w atchful ey e on the signs to 
p rev en t v andalism . 
Any person seeing a sign 
b e in g s to le n o r v a n d a liz e d 
should try to obtain th e license 
n u m b er of 
the 
vehicle 
and 
c o n tac t C onstable H um e W ebb, 
W ilhelm advised. 
T he signs a re being put u p to 
aid em erg en cy vehicles and 
delivery’ tru ck s in finding a d ­ 
d re sse s a s w ell a s fo r the 
b e n e fit 
o f 
re s id e n ts , 
th e 
tr u s te e s n o te d . E m e rg e n c y 
vehicles h ave had so m e dif­ 
ficulty in finding ad d resses. 
T he erectio n of the signs w ill 
be done in in stallm en ts, not all 
a t once, W ilhelm noted. 


Big Brush Fire 


Firemen Fight 


Top Lottery Prize 


Won by Immigrant 


Speakers Taken 
From Parked Car 


Two sp eak ers an d a g e a r shit t 
knob w ere stolen from a 1973 
c a r p ark ed in the used c a r lot of 
P a rk e r C hevrolet, 292 W . S tate 
S t., betw een O ct. 16 an d T h u rs­ 
day’, police rep o rted . 
T he lot is on the w est side ot 
the business. T he value of the 
stolen item s w as set at $75. 
M ary C. E ic h le r of 416 Ash 
A v e, 
to ld 
p o lic e 
so m e o n e 
sc ra tc h e d the rig h t re a r fender 
of h er 1975 c a r in the past few 
days. She could not say w here it 
m ight have o ccu rred and had 
no d am a g e e stim a te . 
D orothy W illiam s ot 1002 V 
E llsw orth 
Ave. 
reported 
the 
front w indow of h er hom e w as 
pried an d the screen d am ag ed 
betw een 10 a.m . and 6:30 p.m . 
T h u rsd ay w hile the house w as 
unoccupied. D am ag e w as e sti­ 
m ated a t $20, 


SEB R IN G 
S everal a c re s of 
w ooded land on N. Bandy Rd. 
b etw een N. B enton Rd. W est 
an d W estern R eserv e Rd. w ere 
b urned 
late T hursday 
a tte r- 
noon w hen a tire trom logging 
o p eratio n s sp re ad to the woods. 
S ebring E ire Chief D ale L a r­ 
kins said 17 firem en fought the 
blaze on p ro p erty ow ned by Ro­ 
land H artzell ol 9438 N B andy 
Rd. for som e tw o hours a fte r 
the call w as received a t 5:01 
p.m . 
I firk in s said a lire set by em ­ 
ployes of the Levi M iller Log­ 
ging Co. to b urn 
rought-cut 
slab s of t>ark sp read to the a d ­ 
joining 
w oods. 
No 
m aterial 
d am a g e is estim ate d in such 
cases, he noted. 
Tw o m ules used in the log 
ging o peration escap ed injury 
w hen straw caught tire in the 
shed w here thev w ere housed. 


2 M en I n ju r e d 


In A c c id e n t 


\L L in a d a y ' s work tor the 
J . a I a y e 11e 
C o m m u n i t y 
< e n t e r 
c i r c u s 
t r o u p e 
ot 
T a ll a h a s s e e , I la, w h e r e un* 
icyclist Susan O ' H a r a sports 
M i c h e l e 
S m i t h 
a t o p 
h e r 
sh o u lde rs duri ng a benefit 
.p e rfo rm a n c e I he a e ri a l a c t, 
lu n d ed by 
the T a ll a h a s s e e 
R e c r e a t i o n 
Dept,, a p p e a r s 
rcg ularlv a ro u n d the a r e a to 
e n t e r t a i n c row ds. 


^RBAllGH-PEARCE 


1617 E State St. 
332-4401 
W RAY PEARCE 
RAY J. GREENISEN 
Director« 


EA RN IN G S I P 
COLUM BUS, Ohio <AP> - 
B uckeye In tern atio n al rep o rted 
net third q u a rte r earn in g s of 
$1,062,60«, or 74 cen ts a sh a re . 
T he firm said it w as an in­ 
c rea se of 24 p er cent over the 
sam e period la st y e a r, w hen 
e arn in g s w ere $727,Boo. o r 52 
cenfk per sh a re 


A 
Y o u n g sto w n 
m o to rist 
su stain ed a n injury, but w as not 
tre a te d , an d w as a rre ste d for 
d riving u n d er the influence of 
a lc o h o l 
a f te r 
a 
r e a r en d 
collision a t 7:06 p.m T hursday 
on Rt 46, about half a m ile ea st 
of R t. 7. 
R obert A. G orby, 49, w as a r ­ 
rested on the DWI account a fte r 
d riving w est an d running into 
the re a r of a c a r o p erated by 
C arl F. B u h n Jr , 2b. of 45310 Kt 
46, 
New 
W a te rfo rd , 
w ho 
stopped for oncom ing traffic in 
o rd er to m ake a left tu rn into a 
p riv ate d riv e 
B uhn also claim ed an injury 
but w a sn ’t tre a ted ._______ 


JO H N H .C A R P E N T E R 
Age 71 
S ervices M onday 11 a m 
T oale B rothers F u n e ra l H om e, 
S a ra so ta , F lorida 
B urial Hop«* C em etery 
T uesday 2 p.m . 


G LE N VS 
OESCH, 
Services Pending 
A rhuugh 
P ea rc e 


Age 69 


RUSSELL C LOUDON 
JAMES M. GIPF1N 


Phone 332-5139 


A sso ciated 


f u n e r a l 0 , r # cf0»$ 
S ervice 


MEAT COSTING YOU TOO MUCH? 
Look at This Meat Package Speciali 


10 lb. of Steaks 
(T-Bone, Porterhouse, 
Rib and Round ) 
10 fc. 


1 0 I t . 
of Roast 
of Ground Beef 
"Meat Guaranteed Tender” 


We Welcome Food Stamps 
“ Buy as Little as a Pound” 
Also Available: Pork, Veal and Lamb 
Ridzon Packing Farms 


M em b er 
47810 State Route 14 — New Waterford, Ohio 


•r-lll 


f . - 


10)4 EAST STATE STREET.. .SALEM, OHIO 
D IA L 333 S 1)9 


Question 


I am the widow of a servicem an who died on 
an injury he received in service. Is it true m y 
children are eligible for veterans’ educational 
assistance? 


Answer 


Your children between 18 and *26 may In elig i­ 
ble for veterans’ educational assistance. If 
children under 18 have successfully com plet­ 
ed their high school educations - or above the 
age of compulsory school attendance, the 
Veterans Aaministration may begin school­ 
ing before they reach age 18. 
Sons or daughters of a servicem an or a veter­ 
an whose death was the result of service in the 
armed forces are entitled to receive up to $220 
a month for as long as 36 months, if they’ are 
enrolled in an approved course of training. 
The financial assistance received under this 
program is not a loan, and does not have to be 
repaid. 


Northwest 
County Court 


R alp h W. Cloud, 35. of 1184 W 
P erry St. w as fined $250 and 
costs T h u rsd ay in N orthw est 
A rea C ounty C ourt w hen he w as 
found guiltv of driving w hile 
und er the influence of alcohol. 
J u d g e 
L a rry 
M. 
D ick ey 
suspended his d riv e r's license 
for 30 days and sentenced him 
to 30 days in jail. He also o r­ 
dered Cloud to atten d the next 
DWI cla ss a t the K ent S tate 
Salem C am pus and pay the cost 
of tuition. 
Cloud had changed his Sept. 
15 innocent plea to “ no con­ 
te s t.” 
T w enty-seven day s of the jail 
sen ten ce w ere suspenced on the 
condition Cloud pays his line 
an d co sts on or before Nov. 22 
and th at he atten d ed all lour 
DWI classes. 
F iv e d riv e rs w ere fined and 
assessed costs an d 10 forfeited 
bonds on o th er traffic charges. 
T he follow ing w ere 
fined: 
E th el M. F a rm e rs. 75. of 12205 
G oshen R d., 
$25 an d costs, 
failu re 
to 
yield; 
D avid 
P. 
G rim es, 25, of A lliance, $25 and 
c o s ts , sto p sig n 
v io la tio n ; 
D onald D. GotSChall, 19, of L is­ 
bon, $15 an d costs, speeding, 
and F red e ric k N aylor. 22, of 355 
W. S tate St.. $25, stop sign 
violation. 
F o rfeitin g bonds w ere Ja m e s 
B urford of E a st C leveland. $20. 
speeding: R ich ard H. W est. 27. 
of A lliance. $20, not following a t 
the 
a ssu re d 
clea r 
d istan ce: 
K enneth R. M cC reary, 51, of 
Colonial V illa. G oshen Rd.. $20, 
speeding, D onna M. Sim m ons. 
40. of A lliance. $20. speeding; 
W illiam F. S lanker, 34. of 13692 
S o u th 
R a n g e 
R d .. 
$20. 
speed in g . Louis L. H uyghe. 26, 
of 
140 W oodland 
A ve., 
$25, 
im p ro p e r 
p a s s in g ; 
G e o rg e 
W ukotich, 58, of 348 S tew art 
R d., $25. not follow ing at the a s ­ 
su red c le a r d istan ce; 
J a m e s 
E 
H u n sh aw 
of 
C alcu tta. $25, stop sign viola­ 
tion; T erry R. H ite. 25. ot 1371 


B eechw ood R d.. $25, stop sign 
violation; and R onald L. M iller. 
38, of 718 S tew art R d,, $30. 
speeding; 
G eorge A Jak u b isn . J r ., 18. of 
731 W. S tate St. pleaded in­ 
nocent to a ch arg e of o perating 
a m otorcycle w ithout a p erm it 
endorsem ent. A h earin g will be 
held next w eek. 
Salem Girl 
Hit by Car 


A 3-yeai -old S alem girl a p ­ 
p arently escaped injury T h u rs­ 
day a t i0:05 a.m . w hen she w as 
stru ck by a c a r on N. E llsw orth 
Ave. 150 feet south of E . E ighth 
St. 
K im berly Ann T aylor of 184 
E. F ifth St. did not req u ire hos­ 
pital tre a tm e n t a fte r she w as 
struck by the c a r of E ugene F. 
B row n, 39. of 143 W. Sum m it 
St., A lliance. 
P o lic e 
s a id 
R /o w n 
w as 
trav elin g north on N. E llsw orth 
Ave. w hen the girl ra n acro ss 
the stre e t from e a st to w est, 
com ing from behind two trees. 
Brow n w as not cited. 
A 16-year-old Lisbon girl w as 
cited for no! follow ing a t the a s ­ 
su red cle a r d istan ce follow ing a 
tw o-car a c c id e n t a t 8:17 p.m . 
T hursday on S. E llsw orth Ave. 
at A etna St. 
A riel C aldw ell ol 7443 Spill­ 
way Rd. w as ch arg ed a fte r her 
c a r stru ck the re a r end of one 
operated by W illiam J. T hom p­ 
son. 17, of H anoverton. 
P olice said T hom pson w as 
southbound on S. 
B roadw ay 
crossing 
the 
railro ad 
g rad e 
n ea r A etna St. w hen his e m e r­ 
g en cy 
b ra k e s 
a p p a re n tly 
locked M iss C aldw ell s?id she 
had looked aw ay for a m om ent 
and w hen she looked back she 
could not stop before strik in g 
T h o m p so n ’s sto p p e d s ta tio n 


Flag Is Loaned 
To Local DAR 


T he A m erican flag to be used 
in 
the 
p resen tatio n 
by 
the 
D au g h ters of A m erican R evo­ 
lution d u ring to n ig h t’s V eter­ 
a n s' D ay p a ra d e is a loan from - 
the Louis Schilling fam ily ot 984 
H om ewood Ave. 
It will serv e a s a su b stitu te 
lor the flag o rd ered by 
the 
Phoebe F ra u n c e s C h ap ter ol 
the DAR. 
T he flag,w as p resen ted to the 
Schilling fam ily on the d eath of 
Louis F. Schilling, a W orld W ar 
U v eteran who louglrt in the 
A sian. A frican and E u ro p ean 
th eaters. 
T he p a rad e will form on the 
S alem N ew s lot an d m ove at 
6:45 p.m . proceeding to Reilly 
S tadium . 


S E R V IC E 
D R U G S T O R E S 
Salem, Ohio 


Hershey 
Almond 


N et W t. 15 o i. 


C LEV ELA N D 
(A P) 
H u n g arian im m ig ran t h as re a l­ 
ized the d rea m of m an y im m i­ 
g ra n ts w ho com e to A m erica: 
he b ecam e rich. 
N orbert F isc h e r. 49. ol Bay 
V illage, won the $300,000 top 
prize in the O hio L ottery d ra w ­ 
ing T h u rsd ay . 
“ It’s unbelievable. I'v e a l­ 
w ays had to w ork so h ard for 
m oney, and now, h ere is all of 
th is," he said a fte r the draw ing. 
F isch e r, a m em b er of the 1948 
H u n g arian O lym pic ski team , 
fled his hom e country in 1951 
a n d 
e v e n tu a lly 
s e ttle d 
in 
C leveland. He now w rites a ski 
colum n for two daily 
new s­ 
p a p er an d ru n s a ski school. 
He is the fa th e r of th ree and 
w orks for S ears as a salesm an 
in addition to his ski school and 
colum n. In his sp are tim e he 
w rites songs. O ne ol his co m ­ 
positions, “ My S en tim en t” has 
been recorded by the G len M il­ 
ler band. 


5 MINUTE 
BODY SHAPER 


Joe Weider's 5 minute Body Shaper 
works with nature rather than against 
it. 
Weider 
builds 
beautiful 
bodiesl 
There are no drastic straining and 
twisting movements that could wrench 
your muscles, strain your back or 
possibly tear your ligaments. Just a 
simple interaction of the arm and leg 
muscles performed rhythmically, so as 
to exercise the entire muscular system. 
Easy to carry, simple to install. 
Cosmetics, Salem, all stores. 


W E G IV E A N D 


R E D E E M 


E A G LE S T A M P S 


Shop Salem Mon. 


a n d Fri. 9:30-9 


other days 'til 5 
U N I I 1 9 II 
S I I l > II 


Ann 
Landers 


DEAR ANN LANDERS: I'm 
a teenager who never thought 
the day would come when I 
would be writing “Dear Ann" 
but it has. Maybe 1 can help 
some of your readers who had 
the sam e problem 1 suffered 
with for years. 
My 
brother 
is 
braiu- 
damaged Until today, I was 
very 
im patient 
w ith 
him 
because he got more attention 
from my folks than 1 did Last 
night my father explained to 
me for the first time exactly 
what is wrong with my brother. 
He told me how hard he has to 
work to do simple, ordinary 
things and how much progress 
he has made in the last few 
y ears. 
1 
know 
now 
how 
frustrating life must be for him 
and 1 respect him very much 
for the way he is trying to cope 
with his handicap. 
Now I see him through dif­ 
ferent eyes. 1 love him and ad­ 
mire his courage Please pass 
this on. Ann. — JB 


DEAR .IB: What a beautiful 
letter! It’s too bad your father 
didn't talk to you a few years 
ago You w ould have been wiser 
sooner and your brother’s life 
as well as yours would have 
been easier. Thank you for 
writing. 
DEAR ANN LANDERS: 1 
was widowed four months when 
I met Alex. He was recovering 
from a broken romance that 
had lasted for «even years. 
Alex has been married for 20 
years but to a woman he doesn’t 
care for. He tells me he loves 
me very much and would like to 
marry me, but he doesn’t want 
to upset his wile and children. 
1 thought 1 was getting away 
with sneaking Alex in and out of 
my bedroom for the last six 
months. He would arrive after 
my 
f 2-year-old 
daughter. 
Helen, w ent to sleep and would 
tiptoe out the back door before 
she got up for breakfast. 
Well, Helen saw Alex leave 
this morning and 1 thought I 


would die She informed me 
that the neighbors told her what 
was going on but she didn’t 
believe them. Seeing him with 
her own eyes was quite a shock, 
shock. 
Now Helen is begging me to 
move to another city because 
she is ashamed to face her 
friends. Money is no problem, 
Ann. I can live comfortably 
anyplace. The trouble is — I 
tpve Alex and believe he will 
m arry me if 1 just give him 
time. Please advise. — IN A 
QUANDARY 
DEAR 
QUAN: 
The 
other 
dame gave him seven years 
and he didn’t m arry HER. 1 
can ’t 
im prove 
on 
your 
daughter’s advice. 1 hope you 
take it — and the sooner the 
better. 


DEAR ANN LANDERS: Will 
you please tell your readers 
that just because a person 
hardly ever smiles or laughs it 
doesn't mean he is a sourpuss? 
I’m a young man who, un­ 
fortunately, was not blessed 
With a happy face. But it’s the 
only face 1 have and I can’t 
force ntyself to put on another 
one. 1 am sick to death of people 
coming up to me and saying, 
“Why don’t you smile? You 
look so glum.” 
1 know several people who 
laugh a great deal and I’ll bet 
most of it is put on. I don’t want 


to be one of them. 
It’s too bad 1 wasn’t blessed 
with a cheerful look and a 
happy smile, but 1 am w-hat I 
arrt and 1 wish people wouldn’t 
assume Pm an old meanie. Any 
suggestions? - PREJUDGED 
IN PENNSYLVANIA 
DEAR JUDGE . Any idiot can 
smile a lot. It’s what you say 
and how you treat people that 
registers. If you are friendly, 
considerate, and pleasant, and 
Ivave a good sense of humor, 
nobody will take you for a sour­ 
puss. So cheer up. already. 


More than 100,000 cubic feet 
of water a second pours unseen 
through tunnels at Niagara 
Falls, generating electricity for 
the United States and Canada. 


Westville 


By GLADYS OESCI1 
Westville Community club 
has canceled its casserole 
dinner at Mrs. Roy Winkler’s on 
Nov. 13. Mrs. Wilber Ritchie 
will entertain the club. 
Mr. and Mrs. Ray Dalton of 
Alliance were dinner guests of 
his parents, Mr 
and 
Mrs. 
Earnest Dalton at Westville 
Lake. 
Mr. and Mrs. PhillipGrann of 
Gresham, Ore., visited Mrs. 
Percy Stock burger. 
Mr. and Mrs William Stock 
burger were supper guests of 
Mr and Mrs. Carl Moore at 
Minerva. 
Mr. and Mrs Gail Sharpnack 


of Westville la k e 
returned 
home after visiting her brother 
and sister-in-law, Mr. and Mrs 
John Zapolski at 
Enfield. 
Conn., and toured the eastern 
states. 
T he A dventurer class of 
W estv ille C o n g re g a tio n a l 
Christian Church met at the 
home of Miss Holly Stock- 
burger President Jack Iddings 
conducted the meeting. Plans 
were made for a bake sale and 
paper drive A social hour was 


enjoyed and lunch served. 
Mr, 
and 
Mrs. 
Hugh 
McCracken will entertain in 
November 
Youth group of the Christian 
Church met Friday evening 
with IK present. Lesson was 
tithing and stewardship. Mr. 
and Mrs, Robert Jackson and 
daughter of Lisbon will be the 
guest speakers Friday evening. 
COMMITS 207 BURGLARIES 
CLEVELAND <AP> 
Police 
say a 
23-year-old Cleveland 


The Salem News 7 
Friday, October 24. 1975 Y 
man has admitted committing' 
207 burglaries this yeai'to sup­ 
port a heroin habit. 
Robert J. Brown, 23, told po­ 
lice he committed the burglar­ 
ies to support a $200 a day drug 
habit. Brown has been charged 
with aggravated murder* and 
aggravated robbery in con­ 
nection with the shooting death 
of Rita B. Milnei 


Please Re-elect the Incumbent 


Richard T. (Dick) Mason 


CENTER TOWNSHIP CLERK 


Non-Partisan Ticket 


November 4 election 
Qualified by years of experience to handle Township 
funds as the Financial Officer of the Board of 
Trustees. 
Pd Pdl A<,v' 


lumber- Hardware and Building Supply Center 
FLUHARTY 


Lawn and Garden Center 


Sporting Goods Store 


BankAmericard — WELCOME — Master Charge 


Store Hours: Mon. thru Fri. 8-6, Sat. 8 a.m.-3 p.m. 


- PHONE 823-6770 - 


2207 South Union Avenue • 
Alliance, Ohio 


m 
E A 


Logue 
Monument Co. 


Monuments Mausoleums 
Markers 


• Granite * Marble * Bronze 


Quality draftsmanship Since IHH5 


Large Indoor and Outdoor Display 


1184 W. State St., Salem 


332-5356 


Donald and Susan Rock. Owners 


Complete 
Laundry & Dry Cleaning 
Service 


Bachelor & Family Laundry 


Shirts & Fine Linen 


Wash 'n Fluff Dry 


Steamex Carpet Cleaning Rental 


Perfect Pleat Drapery Finishing 
^ 
» 
Repairs • Re-Weaving ■ Alterations 


FREE PICKUP & DELIVERY 
National “i Hour- Dry Cleaners 


16! N. Ellsworth 
382-4383 
Hours Mon. thru Sat. 7 a.m. - 6 p.m. 


mo to advert ¡nern 
now 
MANY 
WHATS 
ARE YOU 
BUYING? 


Advertising coat* ate not baaed on the 
number of eye* that *ee your mnaaaga. 
the number of linger* turning theaa pages 
or the number ©I h*ta a raader wear*— 
at leaat they ahouldn t be 


Some m odi* projection* laeva you gueaamg. though, 


Wa hgurt H i* the nose that counta-on* per 
cuatomer. In feet, we teal accurate circulation 
figure* ar* so important to you that we 
have the Audit Bureau of Circulation* do 
our no** counting tor u*. 


ABC sets the standards Their 
•peciaHy-trained auditors do the 
counting. And th«y publish * report on 
the tact* as they found them to be. 


Your assurance that you gat M l circulation 
value when you edverlise in 
THE SALEM NEWS 


/#»/ \nrth Lincoln — | *A o « # X I2-4M I 


At t m .m b .i o! in . Audit iu re a u ol C irtu U ' te n . 
ci>'Ut*Nae • m d i *ed P' 
uses sre aw*(.cl to the tcrvtiey el regular held evdd* end me d*fc£>*t*ee o' *ac 
O I S ' 
tel«, mined «sndsrd. 


Dreaming of a 


TSew 
Home? 


3 Bedroom 
Home Erected on 
Your Lot - Complete 
O n ly ..................... 
2 Bedroom 


Homes 
Starting 
As Low As 


* 1 7 , 9 0 0 


* 1 3 , 6 0 0 


YOU CAN OWN YOUR OWN HOMEI 
Easy Financing - Low Down Payments 
FLUHARTY 
And Son Construction Co. 


2207 South Union, Alliance 823-6770 


Hip is the formula for water 
... but to the early 1806 Salem 
residents, that magic silver 
substance meant life or death. 
When the water was clean life’ 
was healthy ... but more often, 
the water contained disease 
and ‘death. 
From the years of 1806 to 
1836, Salem residents used 
water from ponds, springs, or 
cisterns, much the same as in 
the surrounding artas. 
On July 28, 1836, Henry Mall 
and Amos Hawley agreed to 
sink and put in for public usage 
two water wells in front of their 
homes. The town of Salem paid 
for half of the cost. In 1837, 
three more wells were dug ... 
corner of Wm. Chaney’s home, 
one at John Street’s home, and 
one between the fire engine 
house. 
P riv a te 
wells 
and 
cisterns supplied the people 
with water. 
The 
first 
w ater 
cure 
establishment in the State ol 
Ohio was organized in the town 
in 1845 by Dr. John D. Cope, at| 
the corner of Canfield and Main 
Street (Lincoln and State.) The 
w ater was used from the 
Hawley Springs and was quite a 
popular 
cure’ 
until around 


1851). when it was sold and 
discontinued 
By KGo a large reservoir was 
buiit bv Abel Phillips storing 
the water from a large spring in 
the Davis or Hawley farm An 
artesian well was found on 
Broadway, a little east of the 
Methodist Church. John Sheets 
and Benjamin Pennock drilled _ 
the well in hopes of finding oil in 
1860 The vein of water came 
from 180 feet under the earth 
and rose seven feet above the 
• surface, filling a four-inch tube 
L. B Silvers later purchased 
the rights’ to this water and 
sold it through his company, 
which was resold to a Boston 
firm in 1HK7 
Cisterns had their problems, 
They dried up in the summer 
and' froze up in the winter. 
Surface water ran from chicken 
coops and pigpens into the 
stored water. Little children 
fell into them, as reported in 
July 30, 1874, when a little boy, 
four years old, fell into the 4th 
Street cistern and was ‘unhurt’ 
(the Fourth Street school area.) 
Samuel Elton made arches for 
the cisterns charging $3.60 for 
six. A report on April 22, 1875 
stated that half of the cisterns 


Water — How Important It Was 


In the Early Y ears 


By SANDRA KNOEDLER 
kor Salem Historical Society 


were worthless! 
Fire! Water is needed. This 
was a lear in everyone’s minds. 
So a II homes had to provide and 
keep two fire buckets, either of 
leather or tin, in 1836 By 1841, 
Salem had the Salem Fire 
Company engine ... a hand- 
pump job called the “Soul 
Grinder.” Later, in 1869, the 
‘Deluge’ was added, and the 
‘Vigilant’, earlier. 


In June of 1874, there was 
added a new street sprinWer to 
keep «down the dust on the 
streets in the summer It was 
painted red and had wheels 
stuck oh behind Broadway was 
getting a ‘splendid’ diggmg-up 
and being cobblestoned 
The 
year 1877 lound an umbrella 


attach ed to the sprinkler, 
surviving an accident when a 
wheel fell off the sprinkler and 
using 16,800 gallons of precious 
water daily. New streets were 
being opened up and another 
sprinkler was added. It was 
printed, “The way the street 
sprinkler throws water is a 
caution.” ‘‘It drips w ater 
‘lively’ .” ‘‘He gives good 
satisfa c tio n .” The sprinkler 
was run by Dick Plater. 


Ice was selling for **c a 
pound on a melting market. The 
lavorite job for a boy in the 
summer of 1877 was in the ice 
wagon. The favorite place was 
called Shelton’s Grove. By June 
of 1884, Cohen and Brumberg 
presented their “compliments 


to the public and invited them 
to quench their thirst on show 
day when the circus came to 
town. A wooden barrel con 
laining a large supply of ice 
water was found in front ol 
their store on Broadway. Public 
baths were sold at the livery 
stables, mainly used by men. 
The women used creeks, ponds, 
etc. for taking their baths, and 
wore masks so no one eould tell 
who they were by their forms 
later. A horse disease called 
Epizootic’ killed 10,(MM) horses 
in ami about this area. Wooden 
hitching posts were added to 
the 
Broadway 
and 
Main 
streets. 


Water was useful and yet 
‘fe a re d ’. 
In 
1876, 
it 
was 


“A pitcher ol water 
in a room will absorb all the 
jx'rspired gasses in a lew hours 
hut the water becomes unfit 
for use,” Putrid water was a 
term often used, and a man was 
‘water-brash’ on the streets in 
an unbecoming manner. 
Wooden water tloughs were 
used by horses and people until 
«round 1868 On march 9, IH6H h 
was recorded: “The trustees ol 
any township are authorized to 
provide and maintain suitable 
places for procuring water for 
jiersons and animals on the 
ljublic highway provided not 
more titan $50 is spend in one 
year." By July 1874, the most 
(Htpular place in town was the 
public drinking lounlain under 
Major Cowan’s poplar tree (site 


ol Farm ers Bank). The year 
IK76 lound I tie old boiler-plate 
tub being removed. In the late 
iKOO’s 
Penn • Street 
«Beall s 
B attery) 
had 
a 
big 
iron 
watering trough which stood 
south ol the blacksmith s shop 
owned by Fred Howell 
By September ol 18H2, Salem 
was supplied with all tin* water 
it needed. In August ui 1883, a 
watering trough east of town 
(corner ot South Lincoln and 
State Street • was a boon lor 
thirsty men ami horses It was 
reported that many teams and 
drivers were refreshed during 
Hie day at the ‘Silver Fountain ’ 
It was called this because of the 
reflection of the sun upon the 
waters. (Tlx* Kelley brothers 
installed a new fountain in their 
barber shop in the center ol the 
floor.) On Dec 27. IHHH, a new’ 
iron watering basin was placed 
at tin* gorner of Main and 
Lincoln 
“ It possesses two 
advantages over the old one 
horses cannot eat it, ami it is so 
high that la/■> men need not get 
out to unrein their horses to 
drink " It was ordeyed from S 
Slianks for $4.T plus $13 for 
material and plumbing 
Water was reallv in the news 


Silvers and Co. sold their water 
company to a Boston-based 
firm It was later named the 
Salem Wuter Company. After a 
lot of work mien were paid 
$1.5oa day >, a lot of trouble and 
a lot ol tests tor jHirity, water 
was installed for everyone who 
w anted 
it. 
Standpipe 
of 
reservoir was on the public’s 
mind Thev paid $4,(MM) a ycai*, 
for the w ater (the town was 
votml a City on April 7, 1887», 
plus individual charges, such 
(I s * 
* 
$» for each yard or kitchen 
hsdrant $5 for each bathtub. 
Urinals were 5, wash tubs $5# 
Boarders. 10 persons or less, 
$5 each 
Horse trough, $10. 
Livery stable, per stall $1.00 
each. 
Hiddcts (t(Kit baths), $1 Slop 
sinks $2 each, lawn sprinkling 
$5, wash basins, $2 each, 
On January 12. 1H88 a Grand 
Bull was given by Independent 
Hose Co in the Town Hall in 
honor ol the 
w aterw orks.’ . 
Admission was 50c each City 
legislature ‘macadamized’ the 
streets, telephones were talked 
about, the street lighting was 
arranged A lamp was placed at 
(tie lavorite watering trough. 


LEASE DRUG CO. 


Corner F.. 2nd & Broadway - Phone 337-8727 


Since 1917, Lease Drug 


Has Been Serving Salem 


And the Area with 


Preecrtptionfi 
A ccurately 


All Its Drug Needs 


A Complete Stock of the Finest 


Products Enables Us to 


Serve All Your Needs 


Right Away! 


Open Daily 8:30 -9:00 p.m. 
Sundays 10:30 «1:30 p.m. 


- Closed Holidays — 


If s Time to 
Get Out Your 
Winter Clothes 


Free Parking 


Free Delivery 


First Aid SuppBes 


Infants Supplies 


V -^ T h e cold weather season’s 
on its way! Those winter- 
packed aways and back- 
to-school clothes will be 
needing a freshening up. 
Rely on us for expert serv­ 
ice ... Cleaning - Pressing - 
Rainproofing - Shirt Laun­ 
dry - Alterations. 
YUHANICK'S 
C L E A N IN G FA IR 


I » E .it S I.«. • Salem, O hi. ■ Phoo. 13« «4.3 
E & J CLEANERS 
224 W. Slat« • Sa lam, Ohio • Phone 332 1484 


J 


Entrance from Parking Lot at Roar of Sforo 


Attorneys and Ministers 


Professional people are among our best friends and 


strongest boosters. They know the problem of finding 


a skilled nursing home for the long term care of their 


older clients. 


They know too, the high quality of professional care 


provided at the Salem Convalescent Center and the 


"T IC " that is included in that care. 


Salem Convalescent Center 


1985 East Pershing - Sotem^ Ohio 


(Adjacent to City Hospital — last Unit) 


- 
PHONE332-1588 - „ 


West Branch Faces Unbeaten Canfield Tonight 


By JERKY GUY 
N ew s Sports Editor 
W est B ra n ch m a k e s its final 
M ahoning 
V a lley 
C onference 
a p p e a r a n c e 
of 
th e 
s e a s o n 
tonight at Canfield and if Coach 
Dick H artzell has anyth in g to 
say about it, the W arriors are 
going to m a k e their presen ce 
known 
T he W arriors enter the g a m e 
an underdog w ith a 5-2 overall 
record and a 2-2 mark in leagu e 
play. Canfield is unbeaten in 
sev en g a m e s and tied for the 
league lead with Poland. 
Hartzell is not surprised that 


Polan d and Cantield a re the 
lea g u e lead ers, but thought the 
West B ran ch grid ders would 
figure a lot better in the stan d ­ 
ings than they are. 
“ I thought w e'd be right up 
th ere.” he said of the MVC 
race, “ but w e got bruised up 
pretty good against M arlington 
and S a le m early in the y ear and 
are just now gettin g back to full 
strength We plan to go to C an­ 
field and sh ak e a few people up 
on F rid a y .” 
One of the su rp rises 
West 
Branch will take into the g a m e 
will be d efen sive .left Doolan. 


w ho will be back in uniform for 
the first tim e sin ce su ffering a 
preseason injury that has kept 
him sidelined the entire season . 
“ D oolan isn ’t the b iggest d e ­ 
fen sive 
end 
in 
the 
lea g u e.” 
H a r tz e ll 
c o m m e n t e d , 
‘‘but 
havin g his q u ick n ess and e x p e ­ 
rience at an end w ill m ak e us a 
better football te a m .” 
Doolan is a 5-8 junior and tips 
the sc a les at 158 pounds 
Canfield and 
West 
B ranch 
h ave 
co m m o n 
opponents 
in 
S alem . Liberty and JF K . The 
C ardinals ed ged Liberty 24-20 
and JF K 
8-0. w hile rom ping 


over S a lem in the season lid- 
lifter, 22-8. 
The W arriors stopped S alem 
15-3, Liberty 20-0and JFK 29-26. 
T he g a m e boils dow n to the 
kev individuals on both sides. 
W est B ra n ch ’s gam e-b reak ers 
a r e Mark D a v ies. John C o m ­ 
mon and G ary 
Boa Is, while 
Canfield 
standouts 
are 
Dirk 
Duffett. John T illery and T im 
B uchm an. 
Common leads 
the co n fer­ 
en ce in three offen sive c a t e ­ 
gories. T he junior signal-caller 
has com p leted 74 of 137 p a sses 
for 1.083 va rd s and nine touch 


dow ns to top the MVC in that 
category. He a lso is the individ­ 
ual total offen sive lead er with 
988 
yards 
and 
the 
punting 
leader with 20 boots and a 38.0 
a v era g e. 


C om m on 's favorite receiver 
G ary Boals is first in pass r e ­ 
c eivin g w ith 35 ca tch es for 432 
yard s and a 12.0 a v e ra g e per 
r e c e p tio n . T e a m m a t e M ik e 
Steer is third w ith 15 receptions 
and 286 yards. 


C anfield's B u ch m an is s e c ­ 
ond to B oals in pass receiving 
with 22 c a tc h e s for 324 yard s 


and a 14.7 a v e ra g e . 
D uffett is just behind C om ­ 
mon in the passin g stan dings 
He has com p leted 50 per cent ot 
his p a sses lor 798 vards and six 
T D s 
T ille r y 
is 
C a n f ie ld ’s 
top 
ground-aainer with 489 yards 


and a 5-1 rushing a v era g e. He 
also is third in league scoring 
w ith 42 points. 
Canfield is the MVC’s top de- 
len sive tea m , allow ing its seven 
v ictim s an a v e ra g e of just 111 
vards of total offense per g a m e 
The C ardinals are third in total 


offense with an offen sive a v e r ­ 
a g e of 280 yards. 
W est B ranch trails only P o ­ 
land in team total offense with a 
327-yard a v e r a g e 
per g a m e . 
T he W arriors a re fifth in total 
defense, givin g up 228 yard s per 
gam e. 


Notre Dame, USC Meeting For 47th 
Time Saturday; Ohio State at Purdue 


John M cK ay calls 
it 
“ the 
greatest intersectional rivalry 
in the history ol football. 
Knute R ock n e describ ed his 


tea m 's last-m inute, 13-12 victo ­ 
ry in the first contest betw een 
the tw o sch ools in 1926 a s “ the 
best g a m e I ev er saw 


P L \ Y O F K C O NTR OV ERSY 
This y e a r ’s battle for playoff 
berths in the state AAA c o m ­ 
puter playoffs is shaping up to 
be one of the m ost interesting 
i 
nd controversial races in the 
hort history of the OHSAA s 
playoff sy stem . 
S a lem football fans will get a 
first hand look at one of four 
state contenders in C lass AAA 
ton igh t 
a s 
E a s t 
L iv e r p o o l 
co m es to Reilly Stad iu m for the 
56th renew al of its rivalry with 
the Q uakers 
For the past three w eek s, the 
7-0 Potters h ave been ranked 
atop AAA region three of the 
com p u ter ratings, w h ich will 
d e t e r m in e the fo u r p la y of t 
contestants at the conclusion of 
the season. 
T he other AAA lead ers are 
L akew ood St. E dw ard , C incin­ 
nati M o e lle r a n d G a h a n n a 
Lincoln. Lincoln m oved to the 
4 o p sport 
for the first 
tim e 
yesterd ay in region two. which 
lias had a different leader each 
w eek the ratings have been a n ­ 
nounced. 
H o w e v e r , 
th e 
m o s t 
in ­ 
teresting race is going to d e ­ 
velop in region three New ark is 
4 *2 points behind the Potters, 
followed by G reensburg G reen 
and M assillon. 
It would be im possib le for 
E a st Liverpool to entertain any 
playoff hopes w ere it to lose one 
of its final three g a m e s with 
* S a lem . Y oungstow n R ayen or 
W intersville. And ev en then, 
the P otters would be lucky to 
m ak e the playoffs. 
T w o 
t e a m s 
sta n d 
in 
E a st L iverpool’s playoff path, 
perennial pow ers M assillon and 
Canton M cKinley Perhap s the 
, w hole 
race 
will 
be 
decided 
* tonight, not at Reilly Stadium 
‘ but at M assillon’s T iger S ta ­ 
dium . 
M assillon, sporting a 
5-1-1 
record, hosts undefeated W ar­ 
ren Harding tonight and a Tiger 
victory would undoubtedly push 
the M assillon T igers to the top 
* tif the region three com puter 
race 
with 
g a m e s 
rem aining 
a g a i n s t A llia n c e a n d o n c e - 
beaten Canton M cKinley. 
S i x t h - r a n k e d 
C a n t o n 
M cKinley would also be a fa c ­ 
tor w ere it to win its rem aining 
g a m e s 
w ith 
S t e u b e n v ille , 
Harding and M assillon. 
The key to East Liverpool's 
* ch a n ces ol a AAA playoff berth 
c a n be ex p ressed in two words 
W arren H arding As ardently 
* a s P otter fans a re rooting for 
th e ir 
te a m 
a g a in s t 
S a le m 
tonight, you can bet they'll be 
rooting for W arren too 
W arren a lso is beginning to 
w onder 
it 
its 
Harding High 
P anthers, the defending AAA 
playoff king, will get a chance 
to defend their crow n 
Lake 
■** wood Si 
E dw ard leads region 
* o n e 
w ith 
106 5 
p o in ts , 
the 
~ largest point accu m ulation ol 
any tea m in the state Hardtng 
4 is ihird in region one and it too 
must 
win 
g a m e s 
rem aining 
against 
M assillon 
Niles and 
Canton 
Talk ab o u t controversy C an 
you im agin e Warren tinishing 
w ith a 10-0 re c o rd a n d a lm o s t 
- single-handedly a s s is tin g E a s t 
* * Liverpool to a playoff berth, but 
not m aking the playoffs itselF’ 
I hat s 
alm ost 
a s 
bad 
as 
. 
im agin in g M assillon as the re 
~ gion three playoll representa 
live w ith a n 8 - 1-1 record, ahead 
of E ast Liverpool il the Potters 
** finish at to o 


the gate a s a large crow d is 
exp ected 
It w a s reported to the Salem 
N ew s that the largest crow d 
e v e r 
to s e e 
a 
S a l e m - E a s t 
Liverpool g a m e here at Reilly 
Stad iu m 
w a s 
in 
1942, 
w hen 
lo.ooo sc r e a m in g fans crow d ed 
around 
the 
playing 
field a s 
S a le m 
trium phed 
21-7 
E a st 
Liverpool led 7-0, w h en S a lem 
turned the g a m e around with 
three 
fourth 
quarter 
touch­ 
dow ns 
HIGH SCHOOL 
P R E D IC T IO N S 
E ith er 
the 
e y e 
is 
getting 
keener, 
or 
lady 
luck 
finally 
sm iled 
on 
our 
high 
school 
predictions last w eek . We had 
22 of 24 g a m e picked correctly, 
w h ile tw o others ended in ties, 
raising our sea so n total to 54 
right. 16 w rong and three ties 
for an efficiency m ark of .771. 
In g a m ta this w eek w e se e 
E a st Liverpool w inning over 
S a le m . . . E a st P a le stin e over 
C olum b ian a . . 
L eetonia over 
U n it e d 
. . . 
S e b r in g 
o v e r 
Springfield J efferson . . . L is­ 
bon in an u p set o ver Stanton 
. . . 
M c D o n a ld 
o v e r S o u th 
R an ge . . . W est B ranch in an 
upset over Canfield . . . Girard 
over K ennedy . . , P olan d over 
Liberty 
. . 
W ellsville 
over 
Jefferson Union . . . H arding 
o ver 
M assillon 
. . . 
Canton 
M cK inley o ver B ig Red . . . 
N iles over A llian ce . , . Akron 
St 
V incent 
over 
P a in esv ille 
R iversid e . . . Brookfield over 
M ath ew s 
. . . 
Hubbard 
over 
C am p bell . . . l^aBrae over 
C ham pion . . . l^akeview over 
N ew ton F a lls . . . W ilson over 
South . . . M ineral R id ge o ver 
Springfield Local . . . Lowell- 
ville over J a c k so n Milton . . . 
M ooney 
o v e r Struth ers 
. . . 
S t e u b e n v il l e 
C e n t r a l 
o v e r 
A q u in a s 
. . . 
Y o u n g s to w n 
C h aney over E a s t . . . T oronto 
over M in g o . . . Canton Central 
o ver Lincoln. 


D an D evine, in his lirst sea 
son a s c o a ch of Notre D am e, 
m ay not know what to-call it, 
but he know s he doesn't want to 
call it the w ay his predecessor, 
Ara P a rseg h ia n , called it last 
y ea r 
N otre D a m e . 5-1. and No. 3 
Southern C alifornia. 6-0, meet 
for the 47th tim e, on national 
television. Saturday with the 
14th ranked Irish slight under 
dogs, e v en though they play at 
South Bend, lud 
What happened last y ear w as 
one of the biggest su rp rises of 
the colleg e football season and 
began Southern Cal s grinding 
drive to the national cham pion 
ship 
* 
T he T rojans, down 24-6 at 
h alftim e, scored se v e n touch 
dow ns in the second hall and 
hu m iliated the Irish 55-24. 
Last year, it w as Anthony 
D a v is ’ show . T his year the T ro­ 
jan s 
h ave 
another 
powerful 
runner, tailback Ricky Bell, the 
nation’s leading ground gainer 
w ilh 1.068 yard s and a 6,0 a v e r ­ 
age. 
On 
the 
other 
hand, 
Notre 
D a m e ’s vaunted d efen se has 
allow ed just 3.2 yard s per c a r ­ 
ry 
If they go to the air. the T ro­ 
jans will be face a secondary 
D e v in e 
d e s c r ib e s 
a s 
in ­ 
exp erien ced and depleted by in­ 
juries 
In the past two w eek s, 
p gain st N orth Carolina and Air 
F orce, 
the 
Irish 
secondary 
allow ed 418 yard s passing w ith­ 
out an interception 
In S a tu rd a y ’s other 
m ajor 
g a m e s, 
it’s 
top-ranked 
Ohio 
S tate at P urdue. Iowa State at 
No. 2 O klahom a. No 10 C olora­ 
do at No. 4 N ebraska. B aylor at 
No. 5 T e x a s A&M. TCU vs. No 6 
A lab am a at B irm in gh am . In­ 
diana at No. 7 M ichigan, and 
A rm y at No. 9 P en n State. At 
night. R ice is at No. 8 T exas. 
Purdue C oach Alex A g a se is 
hoping for a little luck of the 
Irish to rub off on his B oil­ 
erm a k er s w h en they entertain 
the B u ck ey es 
It’s not b een a season of luck 
for the 1-5 B oilerm ak ers, their 
only victory co m in g in a 26 24 
sq u ea k er over Illinois. And this 
y ea r, Ohio S tate hasn't allow ed 
a B ig T en opponent to score a 
sin g le point. 
P urdue will be relying on a 
rushing 
g a m e 
that 
featu res 
h a lfb a c k 
M ik e 
P r u it t , 
th e 
lea g u e ’s third leading rusher 
w ith an a v e r a g e ol 113.3 yard s a 
g a m e . 
Ohio S ta te has A ll-A m erican 
A rchie Griffin, who boasts a 


111,7-yard p er-g a m e a v era g e. 
Griffin needs only 115 yard s to 
b eco m e the all-tim e m ajor col 
lego rush leader 


Iowa S tate has dubbed its 
running back duo of Jim Wing* 
ender and M ike W illiam s the 
"W W E x p r e ss." But on S atu r­ 
d ay, they'll be facing another 
*‘W ’’ 
A ll- A m e r ic a n 
J o e 


Pro Cage Results 


N B A 
T h u r s d a y 's Results 
L o s A n g e le s 104, N e w Y o r k 101 
A tlan ta 109, N e w O rle a n s 91 
G olden State 89, C le v e la n d 83 
W a s h in g t o n 107, K a n s a s City 95 
F r id a y 's G a m e s 
H o u sto n at B oston 
Detroit at N e w O rle a n s 
P h ila d e lp h ia at C h ic a g o 
P o r tla n d at Seattle 


W ashington of O klahom a. 


W ingender and W illiam s are 
a m o n g the top four rushers in 
the Big E ig h t 
W ingender 
with 588 y a rd s on 100 attem p ts 
and W illiam s with 566 on 112 
carries. 
The Sooners. 6-0. who have 
not 
lo st 
in 
35 
c o n s e c u t i v e 
g a m es, h ave been guided the 
l>ast three y ea rs by q u arter­ 
back S te v e D avis. 


The Salem News 
Sports 


Fridav, 
October 24, 1975 


TOP SEEDS — Ward Zeller (center), a member of the Northeastern Ohio District Athletic 
Board goes over some rules with volleyball coaches Ann rIopie (left), of Leetonia, and Judi 
Gregory (right), of Crestview, during a meeting of area Class A teams which will compete in 
the sectional volleyball tournament at Leetonia Saturday, Nov. 1 . Leetonia and ^ estv iew were 
voted the top seeded team s in the tourney. Also competing will be United, Southern, Western 
Reserve and Sebring. 


WFL Players Eye 
Future In NFL 


SPIR IT l.ROW ING 
E n th u sia sm and 
spirit are 
ex p ected to reach a jieak by 
kickufi 
tim e 
tonight 
for 
the 
S a lem -E a st 
Liverpool 
gam e 
D esp ite a poor show ing *43j a! 
the booster club m eeting Fuex 
d a v . tin* tension leading up to 
the opening kick off w as ob 
\ musty apparent at a banquet 
and bonfire pep rail) 
lor the 
team last night 
W ell-known S a lem ite G eorge 
P errau ll Jr., a Little All-Am er 
cian at S y ra cu se 1’im er siiy ad 
d r e s s 
th e 
g r id d e r s 
at 
the 
banquet, sponsored by a group 
eg concerned b u sin e ssm en Irom 
around 
the 
co m m u n ity 
and 
hosted b> tht» VI W 
F a n s '■diould m ost likely get to 
the stad iu m early in order to 
beat 
the 
last 
m inute 
rush 
G en eral a d m i s s i o n 
a n d sLan 
ding roftm tickets w ill be sold at 


B y The A s s o cia te d Press 
While a forlorn secreta ry at 
the World 
Football L e a g u e ’s 
one-tim e head q u arters in New 
York a n sw ered the phone with. 
“T h e N e w L ea g u e. In c.” the 
scra m b le 
began 
to se c 
how 
m a m 
of 
its 
fo rm er 
players 
would m a k e it back into the old 
league 
T h e m ain 
m an 
in all 
the 
sp eculation, of cou rse, is Larry 
Csonka, the torm er bulldozer of 
the N ational Football L eagu e s 
M iam i 
D olphins, 
whose^ 
a n ­ 
nounced ju m p to the WFL on 
M arch 
31, 
1974. 
along 
with 
te a m m a te s Paul W ariield and 
Jim Knek 
g a v e the W FL in 
slant respectability 
That respectability cru m bled 
last y ea r under a landslide ol 
unpaid bills bankruptcies, pho­ 
ny atten d an ce figures and law 
suits 
And Chris H e m m e te r ’s 
(tempi to lin ancially restruc 
tun* and s a v e the leagu e erum 
bled W ednesday under a w ave 
ol tan apathy 
T h e B irm in g h a m and M em ­ 
phis fran ch ises continued plans 
to appraoch the N F L for en 
t r a n c e 
a s expansion 
Iran 
c lo s e s - but one 
NHL 
ow ner, 
w h o a sk ed not to l>e identilied, 
said he did not b elieve the tw o 
clubs would be w elcom ed 
Csonka 
said 
Thursday 
he 


p l a n s to talk with the Dolphins 
about a possible return He ami 
Hie 379 other players put out ol 
work by 
the collapse ol 
the 
WFL liave only uptil 4 p m 
F D T next T u esd a y to strike an 
N F L deal il they want to play 
any m ore tins season 
M ia m i C o a c h 
D on 
S h u la 
w an ts Csonka back 
“T h ere s 
no question ol Ins value to our 
team and ol his contributions in 
Hie past 
he ->aid 
T h e 
D a l l a s 
< o w b o y s 
ad 
nutted they w e re looking at two 
players, the C leveland Browns 
ex p ressed interest 
in Csonka 
and Paul W ariield and the New 
O rleans Saints said they 
bud 
eight W FL player'- on their list 
S om e WFL players m ay take 
the high road instead beading 
north into jhe C anadian Hoot 
ball L eague I he CEL is evein g 


s o m e W F L players, one of them 
halfback Anthony D avis 
D avis, 
the 
rookie 
running 
back from Southern California 
led the W FL in rushing and 
scorin g He w a s drafted by by 
the New York Jets in the N F L 
and by the T oronto A rgonauts 
in the CEL. 
Ed G a rv ey , e x ecu tiv e d ir e c ­ 
tor of the N F L F la y e rs A sso ci­ 
ation, a sk ed N F L ow n ers to in­ 
c re a se squad sizes from 43 to 47 
to m ake room for the WFL 
players “W e re in a tough spot 
b eca u se w e d o n ’t want to sec 
our players rep la ced .’ he said 
“ At the s a m e tim e, w e want to 
see that there is fair treatm ent 
for 
the 
W F L 
p l a y e r * , , I t 
wouldn't cost that m uch For a 
plover m ak in g $250 a g a m e W 
the W FL, the $15,000 N F L nun 
im u m would sound like gold ’ 


West Branch's 
8th, 9th Grade 
Teams Triumph 


West 
B r a n d i s 
eighth 
and 
ninth g r a d e fo o tb a ll t e a m s 
swept a pair ol victories from 
Liberty recently in M ahoning 
Valley C on feren ce action 
West B ranch's eighth grade 
team , co a ch ed by Bob Lentz 
and Chuck C am p bell, ended its 
sea so n with a 40-6 victory over 
Liberty and a 6-1 record 
Brad E lder once again led the 
Warriors with tw o T D s 
Todd 
Jones, Chuck Lockner and Bill 
Rose a lso scored six pointers 
I n the ninth grade clash. West 
Branch trim m ed the Leopards 
14-6 to up its record to 3-2-1 
T he Warrior frosh jum p ed 
out to a 6-0 lead on a 55-yard run 
by S tev e Wuthrick, only to have 
Liberty knot the score in the 
third q u arter 
R usty 
M osher 
added the g a m e winning T D on 
a 10 y ard run to cap a 70-yard 
drive Wuthrick p assed to Tefi 
Cranston for 
the 
conversion 
points 
The fr esh m en conclu de their 
sea so n next T hursday at Can 
lield 


THIS YEAR I’VE GOT 
SNOW TIRES JUST ABOUT 
ANYBODY CAN AFFORD” 


wtm 
THE TIRE 


4-PLY POtf 
iff* 0* 


“This winter, I’m gonna 
make sure nobody gets stuck 
without snow tires. 
“Even if you can’t afford 
my steel belted radials or my 
bias belteds, you still 
can have snows. 
“Because I’ve got 
a bias plv whitewall 
SUNOC 


called ‘Snow Champ’ that just 
about everybody can afford. It’s 
just $19.95.>And that includes 
mounting and balancing. You 
won’t even have to pay for that.*1 
“So this winter 
nothing should stop 
you. Not the snow or 
the dough.” 
I CAN BE VERY FRIENDLY. 


' S u n o c o S n o w C h a m p A 7 8 -1 3 W h ite w a ll. S u g g e s t e d R eta il P rice $ 1 9 9 5 p lu s $1 76 F ed era l Hxc ise l a x 
O tlei a v a ila b le at p a rticip a tin g d ea lers. 
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T he S a lem N ew s 9 
Giants Picked 
To R ecord 2nd 
Straight Upset 


By HAL BOCK 
A I* Sports Writer 
NKW YORK (AP> — Upsets. 
\lr. Webster calls them the de- 
eats of contestants favored to 
m. The Pro Picker calls them 
t headache — a Giant-sized 
headache. 
Now who could have expected 
the lowly New York .Giants to 
:>ea I t he* prev i otis ly u nd'tnea ted 
Buffalo Bills last week'.’ . Who 
Knew that winless Green .Bay 
would score a touchdoWfi. in the 
tinal minute tft beat the Dallas 
Cowboys? 
Those were two classic up 
sets, and even though the Pro 
Picker came up with a couple ot 
goodies of his own — Houston 
>ver Washington and Cln- 
•innati over Oakland — the 
iefeats of contestants favored 
o win locked him into a 7-6 
week — the worst log of the 
season. 
Undaunted, the Picker has 
returned to his crystal ball, 
hoping to improve on the sea­ 
son's record of 47-18 that di 
vides out to a .723 average. And 
just to get even with the upset- 
maker. the Picker has gone for 
a couple of underdogs, hoping 
that lightning strikes twice. 
N.Y. G iants 21, St. Louis 17 
The first rule of pro football 
prognosticating is never to go 
with the team that has only four 
davs to prepare for an op­ 
ponent. But the Giants are still 
sky-high after 
last 
Monday 
night s upset of Buffalo and the 
momentum could carry them 
past over-rated St. Louis on 
Saturday. 
N.Y. Jets It*. Baltimore lit 
The Jets just aren't as bad as 
thev looked in last week's shel­ 
lacking at the hands of Miami. 
Really, they aren't. Are they? 
Cincinnati 31, Atlanta 7 
The Bengals are capable of a 
scoring explosion anytime, and 
last week's upset of Oakland 
has them flying 
Dallas 14. Philadelphia 10 
The shotgun offense of the 
Cowboys will shoot down the 
Kaglea. but it won t be easy. 
D enver 24, K ansas City 14 
The.»Chiefs .have won two 


straight games and the Broncos 
just got by lowly Cleveland on 
.Jim Turner’s last-second field 
goal a week ago. But Denver 
has the better tools and should 
prevail comfortably. 
Houston 21. Detroit It 
You have lo love the Oilers, 
who have shed the patsy image 
to become a factor in the AFC 
Central race. Someday. Detroit 
may be as fortunate, but not 
this year. 
M iami 16. Buffalo 14 
The Dolphins can take over 
the AFC Fast load this week, 
and don't think they don't know 
it. Buffalo still can’t figure out 
what happened against the Gi­ 
ants last Monday night 
Los Angeles 27. New O rleans 7 
Jam es Harris and Co. feast 
on the patsy Saints, who are in 
the wrong place at the wrong 
time. The Ram s arc due to win 
big. 
Pittsburgh 21, G reen Bay 10 
Tbe Steelers are oh so strong, 
and maybe trailing Cincinnati 
in the AFC Central is a good 
thing for them. This way, they 
can't let up. 
O akland 34, San Diego 14 
Look out. The Raiders have 
dropped two straight and this is 
just too good a team to lose 
three in a row. Too bad for im­ 
proving San Diego that they 
drew Oakland this week. 
San F rancisco 10. New Fngland 


The 40ers aren't as bad as 
everyone thought. And the P a­ 
triots aren't as good as every­ 
one thought. The combination 
looks like another victory for 
San Francisco. 
W ashington 20. Cleveland 17 
A surprise could happen here. 
The Browns are beginning to 
resemble a football team and 
they could throw a scare into 
the Redskins' greybeards. But 
Washington can t afford to lose 
this one. 
Minnesota 34. Chicago 7 
Did vou know that Howard 
Cosell hosts a Saturday* night 
show’’ If you listen closely in 
between Fran Tarkenton touch­ 
downs you may hear something 
about it. 
Area Games This Week 


* 
F R I D A Y , OCT. 24 
Tri-County League I 
C o lu m b ia n a 
(3-4) 
at 
E a s t 
Palestine (4 1-2) 
Tri-County League II 
Crestview 
(0 7) 
at 
Southern 
Local (6 1) 
United (4 3) at Leetoma (3 3) 
Springfield Jefferson (3 3) at 
Sebring (3 4) 
Stanton Local (5 1) at Lisbon (5* 
2) 
inter-County League 
McDonald (4-3) at South Range 
(5 2) 
Mahoning Valley Conference 
West Branch (5 2) at Canfield 
(7 0) 
Girard (4-2*1).at Warren J F K 
(2 5) 
Poland (7 0) at Liberty (4 3) 
District 
East Liverpool (7 0) at Salem 
(16 1) 
„ 
<iL 
Jefferson Union at W(eilsville (6 


W a rre n 
H a r d in g 
(7 0) 
at 
Massillon (5 1 l) 
, 
Canton 
M c K i n le y 
(6 1) 
at 
Steubenville Big Red U-3) 
Painesville Harvey at AKron St. 
Vincent (6 1) 
Ashtabula 
St. 
John 
(25) 
at 
M ad .son 
Austintown Fitch (5 2) at Ur 
suline (5 11) 
Boardm an 13 3 1) at Howland 


(? Mat hews (0 6 1) at Brookfield 
(4-3) 
Campbell (0-7) at Hubbard (0 5- 


Canton 
L e h m a n 
(3 3 1) 
at 
Wickliffe * 
Cham pian (4 3) at La B ra e (4 3) 
Cleveland A d a m s at Cuyahoga 
Falls (5 2) 
_ „ 
Lakeview (3-4) at Newton Falls 


(3 V 
M a r lln g t o n (1-6) at Canton 
Timken 
Southington 
(0-7) at Gilmour 
Academy 
Waterford Entries 
F IR S T R A C E 
5 F U R S 
M y Tie Breaker, Pension Pm 
cher, 
P a p a 
R edbtrd 
W ay, 
Putoncame, Speed ot Lightning, 
Harvey Glenn, 
Slade's 
Dollar, 
What a Date. Moon of Moon, M a h 
M ah joud, Bloomm Irish, Sis Bob, 
Krispy Brook, Beggm Lady. 
S E C O N D R A C E 
I F U R S 
Clothes Fashion, Tom Pere, So 
Long 
Bim, 
D n ia 
Dot, 
S M U P 
P O R T Yourself, 
Lisa's 
Penny, 
Wmd 
Road, 
Malachite, 
Maple 
Fannie, Split Star, Stormy Sun, 
Proud Buddy, Dr. Feelgood 
T H I R D R A C E 
1 M I L E 
F r a n k ie 's 
A libi, 
A m 
Swilt, 
L icorice 
K id , 
A m b e r 
Ridqe, 
Hoolte's Pick, 
Parkskie, 
L-ttie 
M iss Deb, Comeongus, Galloping 
Good 
F O U R T H R A C E 
6 F U R S 
Gaucho Ayjuan, Native 
Bonus, 
Kid Agio, Union Trust, End of 
Street, Gay Tiorni, Timely Fault, 
God.e's Lady, M o/art's Lad, Busy 
Town, Bop Away. 
F I F T H R A C E 
4 F U R S 
Hi Boston, Sun Lynn, Ever SO 
Lucky, Dandy Divot, Ceoseiero, 
Heap W am pum , Safe Steel, A m a 
Busher, Gallant voyager, Lm d 
gey Jan, Rlc Qulla. 
S IX T H R A C E 
6 F U R S 
Moon Year, Charger Joe, tony el, 
Prince Ja n , Articlian, Hampton 
Green, 
R o s e ia n d 's 
Choice, 
W a t u s i 'i 
Boy, 
Toaster, 
Blue 
Monty, 
S E V E N T H R A C E 
1 M I L E 
Cac tus 
cat, 
E * c it m g 
( n u n , 
C y n t h ia 's 
King. 
B ig 
Blast, 
Morning 1 lash, MohawF Runner, 
Jamita Red, Mustard on 
E IG H T H R A C E 
4 F U R S 
Jamianne, 
I rfcternally, 
P r im e 
Wave, 
Needle 
Toes, 
Stanpan 
Journalaire, Martin's Boy, Gifted 
Lark 
, 
N IN T H R A Q E 
4 F U R 5 
Vinces Dream, Endeavui RuHan, 
Start 
M a s t e r , 
T a v is 
Boy, 
Alchocano, 
Just Once, Concern 
Township, Duty Roster 
T E N T H R A C E 
1 M I L E 
Victorian Way, F leetaaOf, Down 
to the Sea, Chang; Ho, Carnation 
Baby, 
F lymy 
Mist, 
Fairtieids 
Last, M a d Ring, Frisky Devil, 
Siolta Rambler, Talipots, Am blm 
On, Ccinavaiv> Swuil. 


at 


at 


at 


M m go at Toronto (4 2-1) 
W mdham (2 5) at Streetsboro 
Youngstown 
Wilson 
(0 7) 
at 
South (0 6) 
S A T U R D A Y , OCT. 25 
Inter-County League 
Jackson 
M ilto n 
(5 2) 
Lowellville (5 2) 
M in e ra l 
R id g e 
(3 4) 
Springfield Local (3-4) 
Louisville Aquinas 
(3 31) 
Steubenville Central 
Struthers (5-2) at C a rd in a l 
Mooney (5 2) 
Canton Central (3 4) at Lincoln 
Y o u n g sto w n 
E a s t 
(4 3) 
at 
Chaney (6 1) 
Y o u n g sto w n North 
(3-4) 
at 
Rayen (4 2) 
Bow ling News 


% 
T E N P I N 
(Saxon Lanes) 
High Gam e 
Charles Lanza 244 
High Series 
Charles Lanza 592 
High Team Gam e 
Flips Lawn Care 1051 
High Team Series 
KempOr Ins. 2860 
S T A N D I N G S* 
w i 
Teams 
” * 
F ups Lawn Care 
2 2 u 
Jim Baer Auctioneer 
Lease Drug 
Rhodes Ins 
Elm ers Mower Repair 
Zieglers TV 
Piper Club 
Kemper ms. 
E tchlers Refuse 
Stahlhebergs 
First Nat Bank 
Remnant Room 


19 13 
19 13 
18 14 
18 14 
18 14 
17 15 
12 20 
10 22 


fireplace 
EQUIPMENT 


2340 East State 


Salem, Ohio 


Open 9-9 Man.-Sat. 


Sale Today 


thru 


Sat. Only 
WS 


IU 


MEDITERRANEAN 


Swedish steel ensemble in durable 
cast iron with hammered steel pull 
chain screen. Includes andirons, 
f ireset ¿Mid screen. 


JEFFERSON 
FIREPLACE 


* -teg. 
$ 62,85 


Early0American style in solid 
brass and black cast iron, steel 
mesh p u ll chain screen. 
Includes andirons, tireset and 
screen. 


BRASS 
SCREEN 


reg. 
$34.75 


No. 7226 With Toots 
Polished brass frame with 
black mesh pull chain screen. 
Hanging brass fK)hot and 
brush. 37" wide a 3 1 "high. 


CUSTOM SCREEN 


5 .0 0 , 


paid 


Pro Hockey Scores 
N H L 
Thursday's Restuits 
New 
Y o r k 
Islä n d e rs 
3, 
Philadelphia 0 
Kansas City 3, Boston 2 
F riday's Gam es 
Los Angeles at Atlanta 
Toronto at Washington 
Minnesota at Vancouver 
. 
W H A 
Thursday's Results 
Cincinnati 6, Edmonton 4 
Indianapolis 4, Houston 0 
Minnestota 4, San D.ego 4 (tie) 
Friday's Gam es 
New England at Toronto 
Phoenix at Calgary 
Denver at Winnipeg 
Waterford Results 


f i r s t R A C E - Tam! Be Good 
,5 80. 7 80, 7 00, Prince Flower 
7 00, 7 40; Rough Hickory 15 00 
S E C O N D R A C E 
H u b n s 14 60, 
6 40, 4 80 
Soft 
Boy 7.20, 
C am p Ground 3.20 
D A I L Y 
D O U B L E 
7 8 


P E R F E C T A 8 3 paid SI 59 60 
T H IR c f R A C E : 
Ticket 
L.ne 
4 00 
2 60, 2 40, Geer 5-20 . 3.80, 
Welfare Road 3 00 
P E R F E C T A 5 2 pa d S41.80 


f o u r t h R A C E : W ills E agle 
7 00 5 80. 4 00; Prince Ted 11 80. 
5 00, Hanq in There 4 20 
P E R F E C T A 4 7 pa.d 563^20 
F IF T H R A C E : Nords Choice 
110 80 28.00. 10 00, taster Sunny 
13 00 6 80 
Chief Couni 3.80 
S IX T H R A C E . Le Bonhomme 
19 00, 8 60, 6 00, J A Twist 4 40, 
3 00, Gray mient 3 40 
B IG P E R F E C T A 6 9 3 4 paid 


v t N T H 
R A C E : 
Olynesian 


5 iso 3 70 , 2 40, Prince Kelly 9 40, 
6.40. Darhngs Honor 1 40 
P E R F E C T A 4 6 pa d S64 20 
E IG H T H R A C E 
French P rid e 
6 60, 3 00, 2.40. 
Nashua Flame 
1 80 3 20, Chono Nurse 3 60 
P E R F E C T A 8 2 pa'd « 6 2 0 
. n i n t h M A C E : jam .e 5 20,3.20, 
2 40. just Turn 8 20, 4 00, Nice 
and Dandy 4 60 
' 
P E R F E C T A 3 6 paid 138 60 
T E N T H R A C E : I orced Chatter 
8 80, 5 20, 3 20 
Whitey s ( hante 
4 60, 3.80, Butter Bean L00 
T R I F E C T A 6 10 3 ^aid 474) 80 


Tin* [ S record $2 will payoff 
occurred w h a n Dr. Brodi© 
relumed $1 ,u;m 
at Mario«, 
Ohio, on June 7, 1944* 


r,9. *71.85 
CAST IRON GRATE 


24 inch reg. $15.50................. 
*12" 


reg 
*34.95 


I ir enlace is spet tal ordered for customer at 
tune ol sale Up to 50" wide & 36' high. 
Chon e of 7 different turn metal finishes to 
choose from. 


HOUSEHOLD 
HANDY HELPERS 


d à 0 
' 


me A 


T 
BE' 
Mm 
STEAM IRON 


reg. 
$23.99 


S U N B E A M * 1 9 " 


reg. 
$17.99 


t l) HAND MIXER 
*1S " 


HOOVER 
SPECIALS! 
UPRIGHT 


C L E A N E R 


Shot of Steam 


With instant extra penetrating steam, 
61 vents, switches to dry instantly, self 
cleaning. 


S U N B E A M 


B u rst o f p o w e r m ixe r b u tto n , 
re moveable cord, mounts on wall for 
easy storage. 


mm* 
r 


r 


rtg. 


*66.95 


No. -104/ 


The best value in .in upright cleaner today. Iriploai tion cleaning 
that cleans deep^down dirt. Slim line head tor tO'the-wall cleaning. 
Easy to replace disposable hag. 


TOOLS 


HAIR SETTER 
DRIP COFFEE POT 


* 3 4 " 


N O B I I CO 
Smaif lookiiH) black * and aluminum 
design. Easy to ( lean - Brews in 8 
minutes. 


No. 1031 
reg. $12 95 


reg. 
$22.99 


C L A IR O L 


C o n ta in s 2 0 rollers, places more 
m oisture for a longer lasting set, 
includes 6 o/. conditioner. 


HAND! VAC 
CLEANER 
CELEBRITY 
CANISTER 


- 
Norn 
om 


rea. 
$21.99 * 1 8 " 


T O A S T M A S T E R 
Portable table top oven Broils hal es 
It's an oven (lip it over its a broiler! ,Aut. 
thermostat & temperature. 


HAIR DRIER 


m sm s on woMfMS 
-*17** 
$ 19.99 
m 
m 
i a. 


SU N K r 
3 heats In i faster drying 
? speed 
Mower, drying am! styling attachments 


reg. S27.9b 
S: '915 


L D e sig n e d fot 
g n u I 
pickups on rugs , hare j 
floors, or above the 
flo o r cleaning 
I ight 
weight, yet powerful. 


-ifK 


ny. $44.95 


S3006 


Rn les on a cushion of an 
fui mobility. Super si/e 
J () 
(/ o a r t 
hag 
(less 
, h.infingi, tight weight 
yet <■* t*a (rowerfui 


ff [OM P4RCHAS/- 


2 NOTE DOOR CHIME 


teg, 
$9. 98 


M 296A Miami Carey 


Rich walnut finish lOvei 
7 .< x W . 
Sounds a rich 2 note chime. 


16-VOLT TRANSFORMER reg. $3.98........... *3 .2 9 


BELL WIRE 65 COIL < / s m 
....................4 8 ’ 


HOOVER 
s w e e m sacs 
59* 


re*i tl'li 
PI R Pt 


UPRIGHT, CANISTER. 
POCKET CALCULATORS 
mine* 
9 0 1 R 
*16» 
ieg $19,98 
whii & Sq. R( mt 
8 digit display, auto 
sì/, root, % key and 
constant key 
with 
battery, 


UNtTREX 
Mini 8 
*12u 


reg. $ 14. 98 
With ‘.Key 


8 digit display, % key 
and auto constant. With 
9volt battery. 


PEANUTS 
The Salem News 
Friday, October 24, 1075 
BLOND! K 
m r 
Dr. Lamb 
Will soft water 
harm health? 


Astro- 
Graph 


- B e rn ic e B e d e Osol 


For Saturday, Oct. 25, 1975 


ARIES (March 21-April 19) II 
the family pulls together at this 
time, there will be a very 
definite upswing in the status 
of its financial affairs 


TAURUS 
(April 
20-May 20) 
You re g o in g to be q u ite 
restless today 
Don t involve 
yourself in anything that could 
tie you to one place too long 


G E M IN I 
(M ay 
21-June 
20) 
There are dollar signs about 
you today if you re a go-getter. 
Push <a little harder on those 
business deals. 


C A NCER 
(June 
21-July 
22) 
You have sound managerial 
qualities 
today 
as long 
as 
yo u re 
r e s o l u t e 
in 
y o u r 
decisions and don t back off. 
Few will resent your orders 


LEO (July 23-Aug. 22) There 
are some slow starters m the 
family today They II require a 
gentle, but firm shove to get 
them moving 


VIRGO (Aug. 23-Sapt. 22) Get 
together socially with one who 
can help further your business 
plans Keep it light, including 
the tab Split the expenses. 


Polly’s Pointers 


Easy pattern for 
crocheted boot 


LIB R A 
(S e p t. 
2 3 -O c t. 
23) 
Although 
others 
may 
have 
leisure hours to while away to­ 
day. you should press, with all 
your strength, a goal very im­ 
portant to you. 


SCORPIO (Oct. 24-Nov. 22) In 
order to accomplish your aims 
today, you may have to employ 
bolder tactics than usual 
Be 
tough but fair and you’ll win. 


SAG ITTAR IU S (Nov. 23-Dec. 
21) Don't be too quick to follow 
advice of others If you listen to 
what they have to say. but do 
what you feel best, you’ll make 
out better 


C A P R IC O R N 
(Dec. 
22-Jan. 
19) Set your ambitions and 
worldly interests aside for the 
day Latch on to a few friends 
who know how to have a good 
time. 


\\ IN TIIR O I* 


AQUARIUS (Jan. 20-Feb. 19) 
Something unusual will occur 
to you today that offers a better 
way to do a difficult )0b. Don't 
wait. Tell the boss and start 
working on it 


PISCES (Feb. 20-March 20) If 
you get an invitation today to 
go somewhere you can meet 
new people, go by all means. A 
surprise is in store. 
Your 
Birthday 


Oct. 25, 1975 


Unusual things will occur this 
coming year that will change 
your outlook considerably 
A 
m o r e 
i n t e r e s t i n g 
a n d 
charismatic you will result. 


By Lawrence K. Lamb. M .I). 


DEAR DR. LAMB ~ Some 
years ago we had a famous 
brand name water softening 
system installed. Since then 
my wife has developed a high 
blood pressure condition. I 
have been bothered with 
angina pectoris. 
A visiting relative would not 
drink the water from our tap. 
but would use only the un­ 
treated water from the outside 
hydrant. She claimed it was 
bad for our condition and 
would cause high blood 
pressure and other heart 
ailments. 
It seems that somewhere an 
extensive research project 
came up with statistics verify­ 
ing this idea. Has this been 
found to be true? Is it bad to 
drink water that has been 
treated by commercial water 
softeners? 
DEAR HEADER — There is 
some truth in the story. Some 
research studies have shown 
that there is a higher incidence 
of heart attacks in individuals 
drinking soft water as com­ 
pared to people drinking hard 
water However, a statistical 
study by the UCLA School of 
Public Health in Los Angeles 
found no relationship at all. 
One explanation suggested 
was that soft water acts on the 
plumbing and allows cadmium 
and perhaps other toxic metals 
to be dissolved into the soft 
water. This apparently does 
not happen with hard water. If 
that theory is correct and 
there is increased heart dis­ 
ease in people using soft 
water, you can avoid the 
problem by always running a 
lot of water before you take 
any to drink. This will avoid 
getting water that has stood in 
the pipes and dissolved cad­ 
mium 
If the theory is in­ 
correct then running water 
will not help. 
The theory goes on to s^ate 
that cadmium and heavy 
metals dissolved in the soft 
water that has stood in the 


pipes may damage the kidneys 
which in turn leads to high 
blood pressure. High blood 
pressure increases the in­ 
cidence of heart and vascular 
disease. 
These observations do not 
prove that your water softener 
has caused your problems. 
Both high blood pressure and 
angina pectoris heart disease 
are common enough from 
other causes that you may well 
have developed 
these 
problems, anyway. 
Some home water softeners 
do cause a lot of sodium to be 
left in the water. People on salt 
restricted diets cannot 
tolerate this water well. 
In view of all these factors, I 
think it is better for people to 
use orinary tap water for 
drinking purposes. My second 
best recommendation is to use 
bottled, distilled water for 
drinking purposes. Keep it in 
the refrigerator. 
Home water softeners are 
very useful to prevent the ac­ 
cumulation of lime deposits in 
plumbing. They can be used 
for water in the home for all 
other purposes, such as in dis­ 
hwashers, for showers, 
washing and w hatever 
household needs you have. 
I notice from your letter that 
you live in San Antonio, Texas. 
Don’t you know you have one of 
the best and safest water 
supplies of any large city in the 
United States? It is naturally 
purified through the Edwards 
natural aquifier. It seems a 
shame to spoil such good 
natural drinking water with a 
home softener. That natural 
aquifier means you don’t have 
the polluted water sources 
many cities must contend 
with, and it is a major factor in 
providing abundant, cheap, 
healthy water for you. As long 
as your city protects its 
aquifier system you will have 
an invaluable asset to your 
health and for the citizens of 
your community. 


S O M E D A V 
- 
THE POPULA"IOM 
CRISIS WILL BE 
UNBEARABLE 


W E ’Ll. B E JA M M E D 
T O G E T H E R W ITH O U T 
X B L 'i O W ROQfrV1 


— 
Utail&umltl md 
OTmzmEü 
‘ 
IN O L O iin d BOB LEE 


I T H IN K W E SH O U LD H AVE A fVAALU 
H O U S & TO e>TAR T ... NO M O R E 
THAN TEN O R T W E L V E P O C A f\€>... 


Bv Rolls Cramer 


Polly’s Problem 


DEAR POLLY — 1 am beginning to plan Christmas 
projects and would like a pattern for crocheting a boot 
or stocking for a child to hang by the fireplace 1 have 
several knitted patterns but have been unable to find a 
crocheted one 1 would certainly appreciate some help 
- MRS. E.J. 
DEAR MRS. E.J. — 1 do not have such a pattern but 
the solution seems fairly simple. Draw or cut out a 
ry stocking the size you want, start crocheting, either 
\ single or double crochet stitches, until you have the 
vy width across the top. Continue your work using the 
'c.-*?paper pattern as a guide. Measure after each row and 
0 
decrease or increase as necessary to follow its outline. 
After both sides are worked the desired decorations 
could be crocheted or made separately and then be 
stitched to the front side before front and back sec­ 
tions are crocheted together.m 


DEAR POLLY - My Pet Peeve is with your column since 
1 can never get the paper until my wife has read Polly s 
Pointers. — P J M 
DEAR P.J.M. — Sorry 1 cannot sympathize with you. You 
have a wife after my own heart. — POLLY. 
DEAR POLLY - I have always disliked getting down to 
scrub out the bathrub i Polly’s note. Who does like this” > so I 
was delighted to find a simple solution for this dreaded task 
I bought a new regular size cotton mop I sprinkle cleanser in 
the tub. wet the mop under the faucet and clean the tub 
thoroughly from a standing position 1 then use the mop to 
rinse the tub After carefully rinsing the mop I hang it on a 
towel rack and keep it there just to be ready for tub cleaning. 
- NADINE 
DEAR POLLY - Those vegetable sprays used to prevent 
pans from sticking are great to use on w indows that are hard 
to open, especially in muggy weather Such sprays are also 
good to put on the leaves of dining tables, and on the center 
edges of the table where it opens to admit the leaves. - 
MRS W B. 
DEAR POLLY 
When 1 need to sharpen a paring knife or 
butcher knife in a hurry 1 sharpen them across the top edge 
of a clay flower pot Most everyone has such a pot in the 
home and it really works 
M IIX j E 


■ # = F T HERON 
P f SfltsS?* al ,he Country Store 


<À>lumhiana-Li*bon R o ad , St. R l. 164 


I |usi had a big, cold glass of that good fresh cider 


from Al's Orchards. We are serving it here in the 


restaurant for only 25c. 


Lloyd and Nancy Hays are the owners of this cider 


m ill and orchards with Nancy's mother and dad now 


kind of in the background after so many years of 


serving the public with their fine cider and apples. 


Pick up a gallon the nexl tim e ynu visit oui ’.»otr 
the 
price has been reduced recently because ot the big 


supply of good cider apples this year. 


Unscramble these four Jumbles, 
one letter to each square, to 
form, four ordinary words. 


N Y S O W 
+ t f*. t f Th# < <«f« 
A* 4 .gft*s 
v*e 
C i 


C H U V O 
o 
c 


C R A S A F 
c; 


T R Y G E N 


S 
' 


s. y O 


Now arrange the circled letters 
hi form the surprise answer, as 
suggested by the above cartoon. 


P riitt* SURPRISE ANSWER here 
it 
r a 


Yfilirdijr’i 
Jumble.. LOW LY 
OWING 
UNCLAD 


(Antw rrt tomorrow) 


OUTFIT 


Antwert 
What you might yt II u hen the draft from it 
hits you—"W ÌND-O W !" 


Good and Bad 


Answer to Previous Puzzle 


LEK N MKKK 


u e c e w e c o w e s , fo u c s , th e. 
9-MlLUÖM-COLAAfc fcOOK/e 
ACK fw h is f i r s t 
p c d * fo o tb a ll, g a Me . 


T w e c e s THC SLCAM0LO 


A 'M /N J U T O ... H e 'S H IT ... H C S 
p 0 fc J N ...H e '5 HOLD/kXb MIS 
HG’S IN A 6 0 N V ... HE'S 


\AAlT*A*hAI|JUTE...UMArS THAT? 
... A SHOT... SOMEONE RßED A 
q a o t in t u b O W N ERS eox 


CHANCES 
____ 


C AUSES 
irf> __ 


h o p e s ' " 
0=0 


PERSPEC TIVES 


■ 


a n ]® 
T 


DREAMS 
_____ 


OPPORTUNITIES 
bP 


10 • ZV 


Y 


ACROSS 


1 Above — 
4 Not right 
9 Corrupted 
12 I love (Latin) 
13 Weird 
14 Turkish VIP 
15 Insurgent 
(coll.) 
16 Decree 
17 Recent 
18 Cut with 
scissors 
20 Chemical 
suffix 
21 Sea bird 
22 Heaters 
24 European 
capital 
26 Barely 
sufficient 
28 Mouthlike 
openings 
31 Morallv 
corrupt 
34 At no time 
36 Foreigner 
37 Floating 
38 All tcomb # 
torm) 


39 City m 
Pennsylvania 
42 Italian city 
43 Relative 
47 Not bad 
50 Explosive 
52 Morally wrong 
53 Facial feature 
54 O* moon 
56 Frequent sutfix 
57 Land ot the 
free (ab.) 
58 Foe 
59 Metal 
60 Conger 
% 
61 Succinct 
62 Wmgltke 
part 


DOWN 


1 Analyze 
gram m atically 
? Catkin 
3 Songbird 
4 Very small 
5 M ake over 
6 Prayer 
7 Most pleasant 
8 Acquire 


B A.9 S 
9 Tj T L_ 1s 
O L_ 
A L_ ET E 
E4z R A 


J 


E T E 


s T A R <3AJ z Ê P 
p 1 N 
K 
E A 
A T T H A Ç T 
P 32 fit 
"5 " 
R 
Ä]ML. T 
□ 
[Ê 
lD E=3 
UÈ 
fâ A N D 
R K 3 
a 
T 
E T e r 
A 
=E S 
E 
A, RiLk. F N E 
B re 
Si ' 
Z> cs 
L iA 
i ÍÑ 
Isl E W 


1T T s 
H 
r ' P ’iwr 


F 
_ f 
n_ 
1=3[a L ^ in 
A D A"r 


i : 'e E r r r ’ I ó ’Ñ ÍSI 


O ' J 
w 
N fii ■ 
m nu 


I . R 
EMUUI=* 


9 Curse 
10 Ma uraton 
agt nt 
11 EaHy m orning 
19 Glass i sed to 
ma<e jewelry 
21 Preposition 
23 Pla/ divisions 
25 Presidential 
firs rame 
27 Ind it mte 
artiste 
28 Egg .comb 
for r) 
29 Re f ree tab i 
30 Set >Oi subject 
31 Cn laze 
32 Pai n leaf tvar > 
33 Lie hi metal 


35 Man s 
nickname 
37 Attending 
40 Bring mto 
harmony 
41 Transgressor 
42 Public notice 
(coll.) 
44 Girl’s name 
45 Polite 
46 Feminine 
appellation 
47 Viscous liquid 
48 French river 
49 Semiprecious 
stone 
51 Scottish caps 
54 Permit 
55 Cereal grass 


IR t.S Iti NNY 


CCACH CLAPTRAP'S 
REALLY WORRIED/ 
' 
v i A Y e e i c'n c h e e r . 
H IM 


T 


1 
2 
3 
f 
5 
5 
f 
iî 
1Ì 
0 
1 


12 
13 
4 


15 
16 
17 


18 
,9 j■ 


20 
1■ 


21 


22 
2311 


24 
25 1 


26 
27 
H 
/ 
b 
29 
30 


31 
32 
33 
34 
35 


36 
17 


38 
I39 
40 
41 L 
! 


42 
L 
0 
43 
44 
45 
46 


47 
48 
49 
lu 
51 ■ ■ 
53 
54 
55 
56 


57 
58 
59 


60 
61 
62 


Around Lisbon 


B\ EI>\ \ MARSHALL 
(IMionc 424-51101 
New officers w ere elected 
during a m eeting of the G arden 
Club Tuesday 
night 
in 
the 
dining room of the Christian 
C h u r c h . 
They are Mrs. Robert P ete r­ 
son, president: 
Mrs. Russell 
Shaw, vice 
president; 
Mrs. 
W alter Ewing, secretary, and 
Mrs. M ary K. Gill, treasurer. 
Mrs. Donald Hollinger and 
Mrs. Peterson w ere co-host­ 
esses. M rs. C harles Homan 
presided. She said the G arden 
Club of Ohio is sponsoring a bi­ 
c e n te n n ial p ro je c t to plant 
buckeye and tulip trees during 


Group 
Salineville 
Church 
Picks Officers 
SALINEVILLE 
- 
Present 
officers w ere retained at the 
m eeting of the W omen's As­ 
so ciatio n 
in 
the 
U nited 
Presbyterian Church 
They include M artha Boyd, 
president; 
M arilyn 
C arm an, 
vice 
p re sid e n t: 
A lice 
A rg a b rite. 
tre a s u re r: 
and 
Mildred Lindner, secretary. 
Mi*s. Annie Burnip and Mrs. 
Mary Morrow com prised the 
nom inating com m ittee. 
Mrs. 
M a rg a re t 
T hom pson 
led 
devotions. 
A group from the local church 
m ade plans to attend the fall 
Presbytery m eeting Thursday 
in E ast Liverpool. 
A congregational dinner will 
be served in the church base­ 
ment Nov. 9 at 6 p.m. It will be 
followed by a film, screened by 
P astor R ichard Kantz. 
Some 81» attended the hymn 
sing 
at 
the 
P re sb y te ria n 
C hurch. The program included 
selections by a trio ot women 
from the Bethel United Pres- 
bvterian Church, 
with 
Mrs. 
W illiam H arper at the piano: 
the Junior Chair, directed by 
Mrs. JanieS m ith. accom panied 
by Mrs. B arbara Melhorn, and 
the Senior Choir directed by 
O sca r 
G a rtre ll 
and 
a c ­ 
co m p an ied by M iss V ickie 
H art. Congregational singing 
was led bv Jam es Smith Jr. 


L E Q A L N O T IC E 
I'O tice 
is 
hereby 
giv e n 
to 
Unknown Heirs ot Dolly Hildbold, 
D ece ase d, a d d re sse s unknow n 
and Unknown Heirs of Elm er W. 
Sm ith , 
D ece ase d, 
a d d re sse s 
unknown, that the Last W ill and 
Testament and Codicil ot H arry 
T. Fisher, Deceased, has been 
presented to the Probate Court of 
Colum biana 
County, 
Ohio, 
for 
a d m issio n 
to 
probate. 
The 
heariaq to adm it said will and 
codlcir will be held on the 12th day 
of 
November, 
1975, 
at 
10:00 
o 'c lo ck 
A .M ., 
or 
a s 
soon 
thereafter a s the Court m ay hear 
the sam e. 
G U Y J. M A U R O , J U D G E 
Court ot Com m on Pleas 
Probate Division 
Frederic E. Naraqon, Attorney 
for the Estate 
Salem News October 24; 31 and 
November 7, 1975 


L E G A L N O T IC E 
Sheriff s Sale of Real Estate 
General Code, Sec. 11681 
Revised Code Sec. 2329.26 
The Stale of Ohio, Colum biana 
County. 
A R D E L F. S T R A B A L A 
Treasurer ot Columbiana_Çounty 
Plaintl 
vs. 
W alter A. Hawthorne 
Defendant 
No. 75-CIV 234 
In pursuance of an Order of Sale 
on Petition for 
Foreclosure of 
U n redeem ed D elin q u en t La n d 
Tax 
Certificate 
in 
the 
above 
entitled action, I will offer for sale 
at public auction, at the door of 
the Court House in Lisbon, Ohio, 
in the above named County, on 
Tuesday, the 28th day of October, 
1975, at 1:00 o'clock p.m., the 
following described real estate,, 
situate m the County ot C olum ­ 
biana and State of Ohio, and in the 
Township of Butler to wit: 
Situated in the 
Township of 
Rutler, County ot Colum biana and 
State of Ohio, and known as and 
being Tract A, Tract B, Tract C, 
as said Tracts are distinguished 
in the First Addition in the W. A. 
H aw th o rn e 
A llo tm e n t 
Butler 
Townshio 
Subiect to easements and rights 
ot way of records, if any. 
Said Prem ises Located at; 
Tract 
A, 31163 
Cam ille Street, 
Hanoverton. Ohio 
Tract 
B. 311S4 
Cam ille Street, 
Hanoverton, Ohio 
Tract 
c, 31162 
Cam ille Street, 
Hanoverton, Ohio 
Said 
P r e m ise s 
to 
be sold 
without appraisem ent tor not less 
than that total of such findings 
and costs. 
_ „ 
T E R M S O F S A L E : Cash 
Russell J Van Fossan 
Sheriff 
Colum biana County, O. 
Office of the Prosecutor, 
Attorney 
Salem News Spet. 26, Oct. 3, 10, 
.18 , 24,1975 
______ 


1978. working through Garden 
( lul> affiliates. 
Mrs. Hollinger dem onstrated 
planting of terrarium s. Miss 
Nettie M cPherson gave a his 
tory of Calendulas, the flower of 
Uk‘ month. T here was a house 
plant exchange. Mrs. Shaw will 
be hostess for the Nov. 18 m eet­ 
ing. 
TIIE BIDE A W EE Club met 
at the home of Mrs. Donald 
Lew ton W ednesday evening. A 
guessing gam e was won by 
Mrs. Roy Jam es. 
Hostess prizes were aw arded 
to Mrs. Hershel B arnes and 
Mrs Russell Peppel. The next 
m eeting will be Nov. 13 a t Mrs. 
Peppel’s home. 


I II E 
V II E E It K I I, 
WO RKERS 
met Tuesday a t 
the home of Mrs. M argaret 
Gorden. Tw el ve m em bers and 
a visitor, Mrs. Lynn Wunsch. 
were present. Quilt patches 
w ere pieced. 
Sunshine cards w ere sent to 
the sick. Mrs. Gladys Wilhelm 
will be hostess and Mrs. Velma 
Davis co-hostess at the Nov. 18 
meeting. 
THE HOLY TRINITY E pis­ 
copal Church Women m et Oct. 
22 at 7:30 in the undercroft ot 
the church. Miss M aureen Bell 
presided. Devotions w ere given 
by Mrs. Sara Andrus. Minutes 
of the previous m eeting were 
read by secretary M rs. Lowell 
W ellman. 
T reasurers 
report 
w as given by M rs. Eugene Mc­ 
Laughlin. M rs. Andrus gave a 
• report on the regional meeting 
held Oct. 14 at the Church ot 
Our Savior 
in 
Salem. 
The 
m eetin g 
w as 
closed 
w ith 
prayer. 
A “white elephant” sale was 
lield. Lunch w as served by Mrs. 
W ellm an a ssiste d by M rs. 
Andrus. The nest m eeting will 
be Nov. 19 in thV church. 


NRM Wise Owl 
Club Chartered 
COLUMBIANA — The new­ 
est C hapter of the internation­ 
ally-known Wise Ow\| Club ol 
Am erica wag organized at the 
T ire M achinery 
Division of 
NRM Corp., a subsidiary of 
Condee Corp. 
Acceptance of a ch arter from 
the National Society Jot* I he 
Prevention of Blindness, Inc., 
sponsor of the Wise Owl eye 
safety incentive program , was 
announced by E ric W. $chaf- 
fe rt, em p lo y e s e rv ic e s a d ­ 
m inistrator at the NRM plant. 


Purpose of the Wise Owl Club 
is to assist in the preveptidH of 
eye accidents that dam age or 
destroy the sight of industrial 
w orkers and students. The Na­ 
tional Society claim s a t least 90 
per cent of all eye injuries ai-e 
preventable through the use pf 
safety eyew ear. 
M em bership in the Wise Owlj 
Club is restricted to individuals 
who save their sight through 
th e 
u se of 
eye-protective* 
devices at work or in school and 
college labs and shops. As of 
Oct 13, m ore than 58,720 Wise 
Owl Club m em bers have been 
enrolled, from m ore than 8.000 
firm s and schools, representing 
incalculable savings in eyesight 
and m ore than $293 million in 
w orkm en’s com pensation. 


Damascus 
Happenings 


By DOROTHY POIIMCRSKI 
Progressive F arm 
Women 
met recently at the home of 
Miss Hilda Franke on Duck 
Creek Road, with nine mem­ 
bers present. 
Mrs Ruth Latta served as 
president in the absence oi Mrs. 
Helen Ritchey. Following the 


H ailow een 
ap- 


b riel 
b u sin e ss 
m eeting, 
socializing hour was held, with 
a lunch served by the hostess. 
She 
used 
pointm ents. 
NOVEM BER 
20 is to he an 
oat-out, with place to lie an ­ 
nounced. 
Mr arid Mrs. G ary Wulf and 
sons of Columbus spent the 
weekend with Mr. and Mrs 
Harold N.Wuli of Valley Road. 
G ary 
p a rtic ip a te d 
in 
the 
“Johnny Applcseed' 
D istrict 
Q uartet and Chorus contest in 


Youngstown He is lead tenor 
w ith 
the 
“ Bow ery 
R o y s 
Q uartet'' ajul sings tenor with 
the Singing Buckeye Chorus. 
Mr. and Mrs. Clarence Paris' ol 
A lliance 
and 
M r, 
H om er 
Ewing, Jr. of Canto«» were 
dinner guests 
ot 
the Wulfs 
Sunday 
Brownie Girl Scout troop 484 
opened their season with a 
meeting at the home oi leader, 
Mrs. Du a me Eich and Mrs. 
Dale Berger. Ten girls were 
present to answ er roll call h\ 


nam ing “our favorite sum m er 
activity.” 
G am es w ere play ed and treat 
w as fu rn ish ed by 
B a rb a ra 
Chapm an 
Members Sought 
React Team 
By 
Applications art* being ac 
copied tor m em bership in the 
G reater 
Columbiana 
County 
React team , a non-profit organ 
iZUtion which utilizes its com 


inum c.iiioiis skills lui assisting 
the community and law on 
lorccm eni officials 
R e q u irem e n ts 
fo r 
m em 
harsh ip include au FCC citizen 
hand license class “ D , a CB 
radio, a phono, and a willing 
ness to help in an em ergency. 
Tlie team m eets the third Sun 
day 
ol 
each 
month 
at 
871 
G ranite Ave., Salem. 
The team will assist local 
police during 
Halloween 
In 
patmlfirig streets to curb van­ 
dalism and m the protection of 
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children during trick or treat 
night 
L 
The GCCR team and the Lis­ 
bon React tegm served more 
than 3,000 cups of free coffee 
during the Labor Day weekend* 
The tw o team s also took part in 
the Johnny Applcseed Festival, 
with the GCCR parking ears’ 
and the Lisbon team sponsoring. * 
a toixl stand in the downtown J 
area 


drugT ^ 
SALEM DRUGS 
A £ £ * A G E N C 


409 East 2nd Street 
Salem, Ohio 


Phone 
332-5200 


C. J ere H ochadel 
A. W m. R ichert 


Free 


Delivery Service 


We Are a s 
N ear A s P ^ ^ T l 
|iaalM«iCMO 
Your 
B 
L 
j 
i f t w m 
Phone ? + * * * 


R. J. Writes 


Realty 


By Bob Wright 


BOB WRIGHT'S 
NEW OFFICE OPENING 


October 27, 1975 at 
18 Penn Ave., Salem 


M a rg a re t B erg — 337 8375 
Le land G lass 
337-3706 
Dave J u lia n — 337-9215 
M arlene S n y d er — 337 6647 
E lbe W righ t— 332 1811 


930 a.m. 
TOMORROW The Witch Hunt begins 
tomorrow morning at 9:30! Witch hunters will 
search for plastic pumpkins with witches inside 
When you find one, you win! 
PRIZES 
____ 
for each age group. 
Groups will be divided into 2-4 years, 5-7 and 
8-10. That way, hunters will be hunting with 
kids their own age. 
s5,s3 and s2 GIFT CERTIFICATES 
, for the 3 winners in each age group. 
FREE BAG OF CANDY 
for eyery participating witch hunter. 


THE ANTI-INFLATION DEPARTMENT STORE 
LINCOLN KNOLLS PLAZA 
BOARDMAN PLAZA 
EAST SIDE 
SO U TH SIDE 
RIDGEVIEW PLAZA 
• 
WARREN 
Stores Open Daily 10-10, Styiday 12-6 


LIBERTY PLAZA 
« NO RTH SIDE 
CHAMPION PLAZA 
CH AM PIO N 


«»GARAGE SALE SIGNS 


Place Your Salem News Garage Sale Ad 


Pick Up Free Signs at Our Office. 
PHONE 332-4601 


(Limit 2 per Customer) 


■h 
p * 
w 
m 
m 
& 


Hey Bob, 
I seen it, 
Mom seen it, 
Dad seen it, 
Did you see it? 
Love, 
Mom & Dad 


A n n o u n c e m 
e n t s 


Special Notices____ 
Employment 
12 The Salem News 
F r id a y , O cto b e r 24, 1975 
I eal Estate 


10 
Help Wanted 


CANDIDATES 


pd.pol.ad 


C O U N C ILM A N 
Hively 
W illiam Dean H ively 
F irst W ard Councilman 
Democratic 


T R U S T E E 
Herron 
For Better Perry Township 
Government vote tor 
M arilyn A Herron 
1 
Trustee 


A n n o u n c e m 
e n t s 


PROGRAMS 
LYLE PRINTING & 
PUBLISHING CO. 
185-205 East State St. 
S a le m . O h io 337-3419 
Two Ball 
Bowl Bags 


We have E B O N IT E two ball 
bowling bags in black and tan 
at $26.95. 
Gordon Scott 


It’sGooder at Gordies____ 


4 
T o st and Found 


1 
SpeciaTNotices 
Salem Convalescent 
Center 
A skilled nursing care facility. 
Licensed bv State of Qhio. Prates 
sional 
nursing 
home care at 
reasonable cosf Adiacent to City 
Hospital Phone Herbert Arfman, 
332-1588 
L IC E N S E D by State of Ohio for 
non discrim inatory bedfast or am 
bulatory patients Round the clock 
nursing 
care 
M a ry 
F le tc h e r 
Health Care Center of Salem 332 
0391 M ary Fletcher Health Care 
Center of w e tlsvilie, 532 2085 


There is plenty of activity in these 
columns. 
Read and use them 
regularly. 


LOST, qirl^gtasses m lunch ban at 
corner ot Superior and East 7th. 
Return to 549 North Ellsworth. 
Employment___ 


To 
Help Wa nted 
Electric 
Motor Winders 
Electn c mechanics, prefer expe 
rienced motor shop people hut will 
tram persons with good electrical 
or mechanical background Excel 
lent wages and fringes. Send resu- 
me to J B WmKle Company, P. O. 
Box 3924, Youngstown, Ohio. 44505. 


N E E D E X * RA IN C O M E or som e 
thing exciting to fill spare tim e? 
Demonstrating 
fabulous 
Act 
II 
lewelry, no packing or delivery. 
Earn 38 per cent commission. 222- 
1184. 


Applications Now Being Taken 


for 
Newspaper Advertising 
Sales Position 


With Progressive Growing Com pany 


M ust Have Own 
Dependable Transportation. 


Apply: 
The Salem News 


161 North Lincoln Ave. 
Salem, O hio 


R o u t e S a le s 


Erito-Lay, Inc. 


Nationwide snack food com­ 
pany has an immediate route 
sales 
opening. 
Excellent 


opportunity .for aggressive 
individual. 
Income directly 


related 
to one’s 
efforts. 


Crimpany offers excellent 
employee benefits, working 
conditions, guaranteed salary 
plus commission, and well- 
known products backed by 
national advertising. Position 
requires driver’s license. 


CALL OH APPLY: 
FRITO -LAY, INC. 


2797 F r e e d land Hoad 
W. Middlesex. Penna. 


412-981-1544 


An Equal 
(Importunity Employer M-F 
Cooks Wanted 
Apply C olumbiana Truckstop 
Route 7 & 14. Phone 482 3827 
Waitress Wanted 
N ight turn, F reedies Lounge 
Phone 427 6074 
Tool and 
Die Maker 
E X P E R I E N C E D tool and die 
maker wanted. Excellent wages 
and fringe benefits. Apply in per­ 
son or can for appointment at 614- 
676 3621 Phillips Stamping Com ­ 
pany, Incorporated, loth Street, 
Beliaire, Ohio 43906 An Equal Op 
portnnity E m p lo ye r 
_______ 
Experienced 
Nurses Aide 
afternoon shift, for confidential in-, 
terview calt 332 
1 589. 
"Part-tim e house parent tor Kyes 
Receiving Home, East Palestine, 
Ohio; 
references, 
salary 
open. 
Please direct all inquiries to Co 
iumbiana County Commissioners, 
Courthouse, Lisbon, Ohio, or Co 
Iumbiana County W elfare D irec­ 
tor, 
Robert Stambaugh, Lisbon, 
Ohio.'^_ 
_ 
__________ 
A T T E N T IO N 
ambitious 
couple. 
W e're looking for a few qualified 
Eersons to help us in our growing 
usiness. For further information 
send resume and phone number to 
F & M Enterprise, P.O. Box 13, 
A11 iance, Ohio 44601. ______________ 
W A IT R E S S E S for 3 to 11 or 11 to 7 
shift Apply in person. Penn gm o 
Plaza Incorporated, 10650 M arket 
Streel 
Extension, 
North 
Lim a, 
Ohio. 
— 


SA LEM N EW S C L A S SIFIE D ADS 


C L A S S IF IE D AD R A T E S 


20 words 


Each addi­ 
tional word » 


3 
times 


4.80 
10.5c 
24C 
V 


7 
t i m e s 
8 40 


42C 


Above prices for 
consecutive insertions. 
Buy 7 days for the 
price of 6! 


C O N T RA C T R A T E S 
A V A IL A B L E ON R E Q U E S T 


Classified Ad 
Deadlines 
Deadline tor one column ads is 
4 p m the day before the ad is 
to be run. 
All classified display copy r\pon 
two days before ad is to run. 


Cancellations 
Ads ordered tor more than one 
time must be cancelled when* 
results are obtained and adver 
tiser will be charged only for 
number of days inserted at tre 
quency rate earned Cancella 
»ions taken until 5 00 p m day 
before publication. After an ad 
is ordered it cannot be can 
celled or corrected before the 
first insertion. 


Claims for Errors 
Errors must be reported tm 
mediately. The Salem 
News 
cannot make allowances for er 
rors or misclassif¡cation after 
first day of publication 
Read 
your ad carefully first day of 
insertion as only one day will 
be allowed. 
PHONE 332-4601 or 424-3420- 


30 
City Property 


S P R I N G 


in to a c t i o n . 


F A L L f o r 
* 


th e s e b u y s . 


S U M M E R b i g . 


S U M M E R s m a l l . 


B u t a l l w i l l b e 


30 
Real Estate Sale 
C ity Property 


n i c e w e a t h e r f o r 


b u y i n g a h o m e 


no. 269 
in lisbon and less than two 
miles to route 11 interchange, 
two story frame with two bed 
rooms and bath up. one bed 
room, 
living 
room 
with 


W I N T E R W I N N E R S fireplace, formal dining room, 
kitchen with range and den on 


G e r r y 
B a r t h o l o m e w 


R e a l t y 


1460 Franklin Ave. 


Southeast Plaza 
Salem 332-0013 


Now Open 6-8 p.m. 


Mon. & Wed. 


Employment 
Employment 


10 
Help Wanted 
. 
13 
Jobs Wanted 


D E P E N D A B L E 
C O U P L E 
in 
terested in managing Local Club 
w rite box Q 9 in care of Salem 
N ew s. 
....................................... 


J. G. Electric 
E lectrical 
Contracting 
Electric 
Appliance Repair. 
Free pickup 
and delivery. j 32 5061. 
Professional Employment Agency 
S N E L L IN G i S N E L L IN G 
?86>Y E. State 332 4617 
Mon.-Frl.9-5 
Rentals 


21 
Apartments Furnished 


M A T U R E B A B Y S IT T E R »0 live 
in Two school children, free week 
ends 
Discuss wages when you 
call. Dam ascus 537 2007. 
Delgro Apartments 
Herb Morrison Realty 332 465i 
Large Furnished 
sleeping room lor gentlem an. 
Phone 337 8312 after 5 p.m. 


22 
Apartments Unfurn. 


D IE M A K E R S Helpers and Ma 
chimsts Apprentices, 1 to 2 years 
experience required. Dart Tool Die 
and Machine. Phone 533 3221. 


13 
Jobs Wanted 


Attractive 
woman, 
37, 
college 
grad 
(with honors), seeks part- 
fime em ploym ent (eventual full 
tim e). Excellent communication 
skills 
Rich vocabulary including 
m ed ical tech n ical 
term in ology 
and foreign language Like detail 
work, 
math. 
Typing, filing 
ex­ 
p erien ce. 
P le a s a n t 
telephone 
voice 
Experience 
framing 
and 
teaching, young people and adults. 
E x p e rie n c e in 
proof 
reading, 
editmg and preparing papers for 
B blication 
and or 
presentation 
fore live audiences Self starter. 
Strongly motivated to serve com ­ 
munity. Prefer work related to 
communications and or social ser­ 
v ic e 
(e.g. 
ch u rch 
o ffice, 
p h y s ic ia n 's o ffice, 
publishing 
enterprise), but w ill consider any 
offer. Am willing to undergo any 
n ecessa ry 
train in g . 
S a la ry 
negotiable and of secondary im ­ 
portance. 
Reply 
Box Q 6, 
The 
Salem NewiL 


R O O F IN G 
A N D 
S P O U T IN G 
W O R K 
W A N T E D . 
Good 
work, 
very reasonable. Free Estim ates. 
Phone 947 3445 or 823H61.________ 


C O M F O R T A B L E , 
clean 
four 
rooms, 
first 
floor, garage 
and 
oasement, 
stove 
furnished. 
No 
children or pets, security and ref­ 
erence required. 337-7715.________ 


E D G E W O O D A C R E S A P T S One 
bedroom 
units. 
Lease and 
de 
posits. No pets or children. 337- 
6SS3. _ _________________________ 
Duplex 
in Damascus, references and de- 
posit required. Phone 337 
8643. 
CAM ELOT 


State Houte 62 
West of town, near Salem. 
Older home in good condition 
with over ’* acre of ground. 
Two story home with full 
basement, four bedrooms, 
carpeting, utility room, water 
softener, dining roorb, kitchen 
with 
eating 
area 
and 


refrigerator and range. West 
Branch schools. All of this at 
the right price. 
No. 1504 
Price: $24,900 


563 Woodland 
Close to town. Large older 
home on deep lot. Aluminum 
siding. Only two years old. 
Three 
bedrooms, 
family 


. room, aluminum storms and 


screens, gas heat. 
No. 1502 
Price: $17,200 


\ 


A beautiful wooded hillside lot 
with a nice view. This like-new 
bi-level is in West Branch 
school district. Three large 
bedrooms, 1’ 2 baths, 28 ft. 
family room with fireplace, 
beautiful custom-built kitchen 
with range, formal dinihg 
area, wall to wall carpeting 
and lots of extras. Most im­ 
portant privacy — lots of 


Apartments 
For appointment call 482 2305. 


privacy: 
No, 1492 
Price: $41,900 


MASTER CRAFTSMEN 


22 
A partments Unfurn. 


O N E B ED R O O M loft apartment in 
Leetonla Lease required, no chil­ 
dren or pets. $160 plus electric. 
Phone 42T 6432 or 799 4179._______ 


F IR S T FLO O R , 3 rooms and bath. 
Strictly private. W alk to down­ 
town. Adults. No children or pets. 
Deposit, references. 
Phone 33/ 
3860 _____________ 
23 
Houses foTRent ____ 
are just a call away. 


IN C O LU M B IA N A 
Three bedroom house, coal fur­ 
nace, S I25 monthly, deposit and 
references required. Phone 482- 
4194 
___________________ 


; 
FOR SPECIAL LOW ADVERTISING RATES 
Ph. 332-4601 or 424-3420 
) 


6 ROOM H O U SE tor rent m Salem, 
reasonable, needs cleaning. W rite 
Q 10 care of Salem News. 


2S 
Wanted to Rent 


_ A IR CON D IT IO N IN G 
8 R A G Pefnqeration 
Servicmq 
residential 
and 
com 
m ereiai. Pb 
j: ' j 1A6 Q L i2_ .L ... 
.AU 
H T F T T V IF W A U C T IO N , 40836 
Crestview Rfl . I eetonia Sun. 1 30 
3 m 
Open Sat. 12 to 5 p m. Joe 
OPShansky, Auct 427 6898. 


_ 
_AUCTI ON E E P 
Dam ascus Aut tion Service 
S a lfW rn 1 G 
' 00 p n 
Open Tues S. Thurs 5 7 30 p m. 
i°_hr? K'r.e’ajL^ui * 1)37 56 6 
RUSS K ikO & ASSOC 
CO - 
plete A uction‘-f r V If > 
1880 
Sherr Ave *_Se £ 4 Canton, 455 8 ¡7 
jerry Mounts 
Auctioneer 
332.404? or 337 38S0 


Licensed and Bonded 
Auction Service 
GeneJ£Ourtne> 
525 77^ 
938 6155 
Stafford Realty in< 
Realtors Auctioneers M nerva 
868 5800„ Carf 011ton 627 446? 
Don William son Auctioneer 
Complete Aur non Serv r e 
Columbiana, Ohio 424 4269 
AuU'Oneer Georqp I 
KOrnpa „ 
Licensed ano Bonded 
_ 
W t f l * 
Ted Mounts 
Auctioneer 
Hanoverton O ^o 
M3 1292 
PRA T ERS AUCTIO N S E R V IC E 
specializing in antiques A estates 
Ph 
East Palest me J1 6 4?6 987 1 V 


AUTO R E N T A L 
RENT-A-CAR 
DAY W E E K M ONTH 
Parker Chevrolet 


. 
29? W S t i t t 332 4683 
Rent or I ease 
a new Ford Rentals 
as low as S6 Day 6c m e 
Loudon f ord 
Phone 332 003) 
Rent or Lease a New P lymou” 
Smith Chrysler Plymouth 
N E Uswortb. Salem 
337 3475 


I ~AU TQ S E R VICE 
Rustproofing 
Salem Tuff KoteD not 
332-1314 


Expert Body won« 
General R epairs 
V eve's Oarage 
__ 
338 3073 
Lesick Auto Service 
General 
repairs 
and automatic 
transmissions 433 W State St Ph 
13? 530) 
entrance from W 
Per 
I shino St 
___________ 


jTm MIE 'S AUTO BOD Y 
Jim Morn. Corner Smith Goshen A 
Garfield R d 
D am as'^s 936 997 2 
| Cluttered‘closets clean out fast 
when you sell those idle items 
with a Salem News Classified Ad 


, ; : " j y i L D E R S 


^ 
L 
D EW S 
_______ 
McNeal Constr. 


Lots a va ila b le in 3 locations, 
W ll build to suit. 337 3764 


.* OiffWhinnery 


N ew homes A rem odeling 
Lots a va ila b le Ph 337 6116 
JE M B U ILD E R S 
Homes, garages, k tchens, baths 
BuilCJmq and remodeling 
pfpp estim ates Call 137 7*64__ 
Syx Construction 
New Hom es ana Rem odeling 
Phone 223 1951 or 337 6377___ 


c l e a n e r s 
Franklin Cleaning 
S*VT vie e 
$7 E A M 
E X T RAC T ION 
Process, 
carpets, 
F u rn itu re , 
W ails 
* ’ *,f 
f stin iitps 
J37 ?v4i. 
F 
I C L E A N E R S 
224 W State St , Salem 33? 1686 
Mrs 8 a m 
5 p m eia y 
# 
Ciosed Sat E Jt;c i.ent^ last se rvice . 


Clean, sott 
flufty d r, 
carpets. 
That's what you get when you 
clean them with Host. Rent the 
Host machine. 533 
5633 


Your reward will be great when 
you sell something with a fast, 
low cost Salem News Classified 
Ad. 


Imperial 
E X C A V A T IN G A BUILDING 
Backhoe and do/mg services, new 
homes and remodeling, ph. 332 
5196 or 
33? 3327 t 
_____ 


Mr Businessman: Get customers 
fast and easy with a 
low cost 
Salem 
News 
C lassified 
Ad 
pfogram 
- - — — 
N E W H O M ES, Additions 
aluminum siding concrete 
work F ree estimates 
Joy Brothers 


E L E C T R IC IA N 
FIR EST O N E 
ELEC T R IC CO. 
Air Cond'homnq 
fir f i r qp' attOn 
Heating 
I nstadanon A Service 
Phone 332 4613 
Salem, Ohio 
M aytag Service 
We S e rv c e wha» We Sell 
J.ji an Electr c 650 F Second 
Phone 337 3465 


- 1 1 1 
§ X C A V A T IN Q . 


Sew erv water lines, dirt moving,« 
cement work, field drainage, spe 
elatite in mobile parks and lakes. 
482 9892 
Drilling 
Excavating 
A 
C on du ction.......... 
Henry Spack Service 
Complete exrava'in qservice 
Sepuc tanks A sewers 337 3627. 
G. M. Excavating 
Complete sept ic tanks, excavannq 
Basem en’s Drivew ay M aterials 
Ph p f mascus 537 3174 


1 _ 
Reupholstering 
New Furniture 
Carpeting 
Hussar's Fine Furn. 
7 51 Ben’on Rd Call 337 617 1 
Furniture Stripping 
12568 Goshen Rd Ph 332 5094 


I . 
h a r d w a r e 
Water Softener Salt 
Pellets Clear Rock Fm e 
SA LO N A SU PPLY 
423 Pershing Phone 337 3660 


H A U LIN G 


___________ H A U L IN G 
C. Eichler & Sons 
Trash A Refuse Haulmg 
337 3756 


I n s u l a t i o n 


C E L L U L O S E I N S U L A T I O N 
Beat the hiqb cost of fuel bills 
(Fre e Estim ates.) Ph. 482 3761. 


IN S U L A T E NOW 
Blown Insulation lowers heat 
costs in winter. Keeps you cool 
in the summer. Free estimate. 
Ph. 
A1 
Hollingsworth 
In- 
sulation. 337-3731 after 6 p.m. 


I N S U R A N C E 


Low Rates Good Service 
Karl Humphrey ins. 
New G arden, O Ph. 222 1672___ 


L A N D S C A P I N G 
End~iCOtt Landscapmq 
1703 Depot Rd 
Phone 33/ 3569 
t awsn 
Trees- Shrubs 
Peat M oss ana Peat Humus 


Being 
o b servan t 
pays 
big 
dividends ... read the Salem News 


- - _ I I ¡ L O C K S M I T H 
t OCksA keys ANY Type 
Quaker Lock A Key 
194 E state, Salem 332 1936 


~m a s o n s ~ ’ 
MATT D R O T LE FF 
For all types mason work 
Contrac tor 
3J2 5'21 


_ 
| Q U , pm e n T 


r e m o d e l i n g 


Roofing remodeling panelinq 
additions Free estimates 
Jam es W ilham s, Ph 337 9316. 
A R T SC H U ST ER 


Tyf 
Building A Remodeling 
A ll Types 
iq A 
3371*15- 


R O O FIN G 


I. 


F i t h i a n T y p e w 
r i t e r 
321 S Broadway. 337 3611 
Typewriters A Adding M achines 
Sales, Service 
R e n t a Is, Ex 5 hange s 
Leetonia Typewriter Serv 
jack Beiihart.Owenrs.Leeton.a 
and Columbiana Road, 427 6521 
L eetonia. Ohio 


p a i n t i n g 


A rt Swetye Painting 
New Phone Number 
13? 9790 
Painting 
Frank Greiner 
______ Call collect 58 4 5934 
Mike Smallwood 
ana paper hang mg 


J & L Sheet Metal 
Seamless spouhnq and roof ng 
Call 918 2464 Belo.t 
F R A N K SH AGNQ T 
AM types roofing A spoutmq We do 
slate work, 
sm all 
electrical 
A| 
piumbinq jobs, panelmq A ceilmg| 
tiI#. CaIj collect 223 1346. 


S ID IN G 


J. & J. Siding 
Aluminum, vinyl, steel. 
J. /M A RSH A LL 427 187»____ 


~ T jP ~ f tC T A N K 
...... ^ 
Salem Septic Tank 
Cement Tanks 
Cleaning Service 
Newqarden Road 
„332 4363 
Dixson Septic Service 
Prom pt Tank Cleaning 
332 i797gr_33? 9861 
Back noe, septic tanks, install a 
fions, spouting, ditching, drams. 
W urster 
Leetonia 427 6259 
S E W E R S 
C LEA N ED 
Electro Roto Rooter 
RA LPH COLE 
F re e 
estim ates 
W ritte n 
guarantee 476 Sharp St. Dial 332- 
9590 


R E S P O N S IB L E C O U P L E wants 
farmhouse with land to rent with 
option to buy. W ill furmsh refer­ 
ences. Call after 6 p.m. 216 424- 
9 4 6 7 . ______ _ _ _ _______________ 
W A N T E D , R E H E A R S A L hall or 
room for musicians, preferably in 
Salem Phone Bob 33? - 9587. . 


26 
G a ra g e s Sto ra g e 
Large Garage 
to work on 
tractor-trailer. 
Phone 332-5408 
Real Estate Sale 
City Property 
1 
30 


Com pletely remodeled l 1/ 
story br^ckjust south of Salem 
on an acre. Three bedrooms 
and bath on second floor, 
living room with fireplace, 
formal 
dining 
room, 
large 
kitchen, 
mud 
room -and 
another full bath on first floor. 
All rooms jiicely decorated 
and carpeted, gas forced air 
heat. There’s a small barn 
too! 
No. 1490 
Price: $38,500* 


2295 Kennedy' Drive 
Ele^anee, features, location. 
All in this four bedroom bi­ 
level. priced to sell. 
No. 1500 
Price: $39,900. 


BRUCE R. 
HERRON 
Inc., Realtor 


1717 E. State St., Salem, O. 
Phone 337-3455 


“ W E TH IN K 
S A L E M ’S G R E A T ” 


first floor, large enclosed 
porch, basement, gas forced 
air heat, double garage, must 
sell now! $25,900.00. 
no. 247 
summer cottage at guilford 
lake, living room, kitchen with 
range, refrigerator, bedroom, 
oil heat, nice large lot, storm 
windows, well-covered patio, 
completely furnished, possible 
financing available. $13,900. 
no. 276 
two story frame with three 
bedrooms up. 
living room, 
kitchen, bath on first floor, 
partial basement, coal fur­ 
nace. lVfe miles northwest of 
lisbon, immediate possession, 
$11,900. 
no. 92 
large two story brick duplex 
near downtown, each apart­ 
ment contains two bedrooms, 
living room with fireplace, 
dining room, kitchen and bath, 
full basement, separate gas 
forced air furnaces, four car 
garage, don’t wait. $29,500. 
no. 242 
two story frame with three 
carpeted bedrooms and bath 
up. carpeted living room and 
dining 
room, 
kitchen 
with 
breakfast area, large entry 
foyer, attic could be utilized 
for more bedrooms or family 
room, full divided basement, 
gas forced air heat, garage, 
don’t wait! $24,500. 
no. 267 
aluminum 
sided 
two 
story 
with five 
bedrooms, 
living 
room with fireplace, formal 
dining room, 
family room, 
kitchen and two baths, divided 
basement, gfis forced air 
furnace, alum inum storms 
and 
screens, 
garage 
near 
park. $29,000. 
no. 264 
this one is a real “ steal!” a 
lustron home with two large 
bedrooms, living room, dining 
room, kitchen, bath and utility 
room and lots of closets, gas 
radiant heat, garage, covered 
patio, nice area, better look 
into this one! $24.800. 


JOHN L. 
HAWKINS 
Sebring 938-6155 
Gene Courtney 525-7764 
Chet Tetlow 537-2125 


) 


NOTICE 
Call us today and we will give 
you IM M E D IA T E 
attention 
and action on the listing of 
Y O U R 
property. 
“ C het” 
Kridler, Dial 332-4646^_______ 
M- 
F IV E ROOM B U N G A LO W : Three 
bedrooms, 
living room, 
kitchen 
and 
bath 
Full 
basement 
and 
aluminum sld'7g-rxPnt 
«iiTogw 
M AN CH ! R E A L T Y , I NC. 337 9926 


20 Y R . O LD , like new, comm, 
zoned. Potential 3 apt. unit 
used as a lovely tar 
fam ily home. Inq. 
Salem, after 6 p.m. 


Now 
e 4 bedroom 
10 Penn St., 
A weekends. 


Dale Hltchings 
Realty, Inc. 


Canfield 
533-5554 
J. J. Fisher 
Realtor 
117 3875 
337 6992 


Salem, Ohio 


ZA H R N D T 
Real Estate 
337-7610 


R A L P H D E L L 
Real Estate 
337 9263 or 337 3355 


Clyde Tscnantz Realtor 
M ary Centofantl, Assoc. 
___________ 33? 9376_________ 
31 
Suburban Property 


Quality Service 
K A U F F M A N R E A L T Y 
Columbiana, Ohio 


32 
Out of Town Property 


FO R S A L E by 
room ranch, two years old 
owner, three bed 
Full 


nice 
land 
condition. 427- 


basement, attached single car ga 
rage, aluminum sided, newly car 
peted 
throughout, 
scaping, excellent 
2553. 
......................................... ..... 
FOR S A L E BY O W N E R , 174 Elm , 
Leetonia, 
three 
bedroom s, 
>padous living room with tire 
olace. formal dining room, new 
kitchen, gas heat, newly carpeted, 
corner 
lot, 
excellent 
location 
across from park A showpiace tor 
antiques with working gas lights. 
P riced to sell 457 2033.___________ 


2 B E D R O O M home. West Pm e 
Lake Road, approximately 2 acres 
of land Oil heat, large living room, 
carpeting, detached garage with 
itio, nice size shed 
57 8697. 


garage 
F^rice $2 
$26,500, 


33 
Farm s 


It's A Dilly 
. Don't Dally 


Three bedroom bungalow on 
the edge of Salem in Perry 
Twp. Two bedrooms up, two 
oearooms 
and 
bath 
down. 
Living rooom, dining room, 
kitchen, full basement, gas 
heat. Two car garage, small 
barn, 
two 
acres 
of 
land. 
Asking $28.500. 


BURT C. CAPEL 
AGENCY 


Robert C. Capel, Broker 
Sales: Bruce A Capel 
189 S. Ellsworth Ave. 
Salem-Phone 332-4314 
or 332-9047 
syyjEÌitm 


a ana paper na"U' 
93| ?29Qor 337 6113 
F»aintiiy 
Phonj* 
BARN PAIN TIN G 
Don Steepleton ______823 4464^, 


F A IR F IE L D P A IN T IN G 
Interiors 
* Exteriors 
<24 5825 
412 2654 ______ 


- n , 
^ sT£ R |Nj| ~ 


Lath A Plastering 
Contractor, Paul Long 427 6410 


JB iE M Ó O fM M O 
Maenz 


J. and M. Sweeper 
Repair Most M akes Ph 
332 0735 


- 
T g L e v | 1 | 0 H 


B.&L. Electronics 
Service on TV's, C B 's A Radios . 
_ 384 Aetna, 33? 1137___ 
Milhoan Electronics 
Your RC A Dealer 
Service on all makes of TVs 
Damascus Road, 337 9275 
A-l Antenna Serv. 
Tower, wiring accessories & m 
sta nation Free estim ate 332 5520, 
CÒrnie'S R C A TV 
Sales and Service 
525 E Staff Ph IJ/ 6588 
Z E IG L E R 'S TV 
R A D IO A R E P A IR 
Adm iral A Motorola Color 
Car T apes A Sm all Appliances 
160 S ^ r aadw tyjii;4456 
M ORROW 'S 
CO LO R TV S E R V IC E 
S Y L V A N IA T V 
W e Service W hat W e Sell 
<27 2479 
WashiwgtonviUe, Ohio 


Coal Hauling 
Specializing in E 
Fairfield coal. 
337 6621 if no answer call 222 1982. 
Also Slag, tor driveways 
All Types Hauling 
Robert J ohnson 
427 6216 


Dale Lewis 
General Hauling and 
Container Service 222 166? 


Harry A 
Tiens, baths, 
Kitchens, baths, home repairs 
No tobs too sm all •_337 7103 


Ph 
Construe tion 
33? 1168 or 759 J?04 


Try Fas) f atrfiefd 
Coo! 
I deliver «t Ph 
«ogy 
J T 


R E M O O E L I N G A RE P A I R 
Bill Mull 
537 4993 Damascus, Oh*o 
P R A JitL H E A e Q R O 
Ken Hess 
Building and remodeling 
Ph one 337 6377 


General Remoaeimg 
We hpeciali/e in Bathrooms 
Free estimates Ph 337 9460 
f he nun >er Bite way to result? 
Salem News Classified Ads! U 
them olten. 


T IN T 4 AW N IN G 


Get yourboat cover s, campers and 
awnings made or repaired. Call 
Canfjeld collect 53 3 5W8 


~ 
T R E E S E R V lC l 


Curtis Tree Service 
Phone 337 757Q 
Clarkson Tree Serv. 
Stump removal 427 6474 insure 
A-l Tree Service 
Topping, 
deadwooding, 
tret 
stump removal. 
Free estimate 
f ¡rfwooq ti c hiBSJSILMje, Jj2 5520, 


Perry Township 


lx>tsof room for a garden with 
this two bedroom ranch, hard- 
w(x>d floors, full basement, oil 
heat, on 1 ■> acre lot. Asking 
$28,500,00. 
Cal Smith, 
Realtor 


Phone 332-4358 


ColiMiihlana 
Manor 
Apart men ts 


Country Club Living in 
Your Own Backyard 


Live the country club life 
just minutes away from 
stores and churches, in the 
beauty and quiet of 


a small community. 


331-337 W. Salem Road 
Columbiana, OH 44408 
Resident Manager 482-9323 


All Utilities Paid 
Sorry: No Pets, No Children 


Waldon 
Management Cprporation 


Just Out 
Of Salem 
Three bedroom, 2 story home 
with fruit trees and fireplace. 
In Salem 
Two family, two story homes, 
with two car garages. 
129 Acres 
House, 
barn, garage. Only 
$39,900. 
Bob Wright 
Realty 
332-1800 


INCOME $$ 


No. 260 
How would you like this cute 
little one-floor plan home with 
2 bedrooms with 15x20 living 
room, gas heat, sun porch, 
garage, nice lot, plus a 
2 
bedroom 
mobile 
home 
for 
added income for only $17,500. 


Herb Morrison 
Realty 
Phone 332-4651 or 337-3139 


F E A T U R E S 


•Swimming Pool 


•Tennis Courts 


•Shuffleboard Courts 


• Putting Green 


•Clubhouse with Game 
Room & Party Room 


• Exercise Room 
and Sauna 


• Complete Laundry in 
gach Building 


• Wall to Wall Shag 
Carpeting 


• Walk In Closets 


• Electric Appliances 


• Air Conditioning 


• Electronic Security System 


• Easy Access t o S R 1! 1 and 
I 80 via SR 14 


•One Bedroom, Two Bed 
room and Efficiencies 
Available 


george I. snyder 
homes etc. inc. 


real estate-insurance 
246 west state, salem, o. 
ph. 332-1531, res. 332-1949 
hanoverton office 
ph. 223-1711 or 223-12^0 


Tanglewood Drive 
Three bedroom, m baths, 2 
story. 
Southeast Blvd. 


Trees Trees Trees 


surround this century home on 
over 
three 
acres of 
land. 
Located 
in 
West 
Bran ch 
School 
D istrict. 
Spacious 
living room with fireplace, 
five bedrooms, formal dining 
room, 
modern 
kitchen, 
panelled 
den, 
U * 
baths, 
garage, original horse barn, 
$49.900. 


JOHN L. 
HAWKINS 
Sebring 938-6155 


I 
j 


Three bedroom, 24 baths, bi- 
level. 
_ _ 
These homes are eligible fo r! 34 
5 pet. tax credit. Plenty of fine — 
lots available. Bring us your 
> 
plans. Z 1LA VY CONSTHUC-fronlage 
TIO N 
IN C O K P O H A T E D . S489 
Phone 337-6553, 332-4328 


Gene Courtnev 525-7764 
Chet Tetlow 537-2125 


Lots-Tracts-Acreage 
Lot 
Bell Avenue, Columbiana. 
Phone 222 1 144 
175 foot 
or 332 


Wanted; Listings 
C A L SM ITH R E A LT O K 
Kay Yeager, Assoc. 
Phone 337-7028 


Two 
grave 
plots 
at 
Highland 
Memorial Park in the garden ot 
the Apostles $300 each, bofh for 
$500 Phone 332 5780 


FO U R LO TS — Hope Cem etery. 
Garden of Gethsemane. Four for 
S500 or two for $250 P O Box 511, 
Salem, or 332 0455 after 4 p m 


Open House 


Saturday and Sunday 2 to 5 p.m. 


Three bedroom Colonial two story on large lot. Has 
family room with fireplace, Pella windows, appliances 
and built-ins. Completely carpeted. Large two car 
garage. 
Everything you need for easy living. Located on 
Allen Drive just off Stewart Road &ne mile south of 
Salem. 
Cliff Whinnery 


Builder — Phone 337-6116 


Business Opportunity 


Well established tavern with D5 license. This is an 
ideal arrangement for a 
partnership 
or 
family 
operation. Itfhas a complete draft beer system, air 
conditioning, walk-in cooler and all other equipment 
necessary for serving drinks and food. It has two 
separate furnaces so that you can use either gas or oil 
for heating. There is a large separate area for dancing, 
private parties or conference room. Plenty of parking 
space. 


The price is only $55,000.00 and this includes the Real 
Estate. 


Call for an appointment. 


C. D. Gow, Realtor 


Phone 337-6151 


Real Estate Sale 


36 
Lots, Tracts, Acreage 


Lots, 
P e rry Tow nship, blacktop 
road, close to town. CAL S M ITH , 
R E A L T O R . Phone JJ324I358 
9 acres on M etz Road 
N ear Copeland Golf Course 
Phone 427 2479 or 427 2545 


B U IL D IN G 
LO TS, 
Knox 
school 
road, 
w est of 
Salem. 
A 
black 
topped road 
w ith 
co u n try 
«-tie 
View. 1 3 3 'X 204'. $2975. BRUCE R. 
HER R O N 
INC. 
R E A L T O R , 
Ph. 
337-3455. 
____________ 
Miscellaneous 


Miscellaneous 


Fender Mustang 
E le c tric G u ita r. E xce lle n t condi 
tion. Phone 222 
1770. 


2 P IO N E E R S P E A K E R S 
4 speakers in each u n it, 22 x 13 
inches, 
35 
w a tt lin p u t, 
w a ln u t 
finish, $80. Phone 337 3584. 


BALDW IN 
a m p lifier, 
ift! 


40 
Antiq 


P rofessional 
Custom 
. 
m odel 
C t 
inpul 
75 
A/afts, o u lput 45 w atts. Peak 125 
va tts w ith a Leslis solid state 825, 
15 w a tt 60 HZ 
E xce lle n t condi 
ion. 
F or 
an 
e le c tric 
ju ita r. Phone 482 2297. 
p-ano 
or 


ues 
Th< 
5,6 rrjll 
1 0 / \ f f j Q 
A ntiques, 6 m iles south of Salem on 
R f,9 , tu rn w e st at sign, Bridge 
w ater-W inona R d., Thurs., F ri , & 
Sat. 10-6. Ph. 222 1464. 


41 
H o u s e h o ld G o o d s 


TWO O LD M A N T E L clocks, both 
ru n ; 
One 
m in ia tu re 
handm ade 
g ra n d fa th e rs clo ck, 7 inches ta ll 
run s; other handm ade m in ia tu re 
fu rn itu re and clocks. 337 8908 


TW IN B E D , w h ite Colonial head 
board and H ollyw ood fram e , yel 
low Colonial single dresser. C all 
daytim e only. 337 7702. 
NEC HI L iD IA 3 open a rm sewing 
m achine. 1 year old, excellent con 
dition. Also baby bed and m at 
tressj Phone 337 8853. 
Washer 
E le c tric , and d ry e r, 7 years- old. 
Good condition, phone 424 9238 
D IN IN G ROOM suite, liv in g room 
suite, bedroom suite, lam ps, TV, 
kitchen table and chairs, piano, CB 
rad io 
• 
(B ig 
T 
T eaberry 
25 
C hannel), 
stereo 
records, 
re 
trig e ra to r, stove, so fo rth . 337 7272, 
or 750 L ib e rty , Salem , any tim e. 


Free Antenna Survey 
In s ta lla tio n p rice low as $69.95 
Sears 
337 9921 


3rd A n n ive rsa ry Sale 
Now In Progress 
D iscount F u rn itu re Barn 
530 E. P id geon Rd. 332 9028 
Electrolux Corp. 
A uthorized Sales & Service. 
5233 M ahoning Ave., Austin 
tow n, Ohio. 792 1471 and 48 2 4900. 
K if t fcy S f l E E P g ft------------- 
S ervice F .C . C lay, 221 N. 
Pear, C olum biana. 482 4090. 


41 
H o u s e h o id G o o d s '^ 
Carpet $3.50 per yd. 
Local b u ild e r disposing of carpet 
le ft over fro m construction |Obs. 
G uaranteed firs t q u a lity 
shags, 
kitchens, nylons and m any others. 
Ideal ffir liv in g room s and bed 
ro o m s T T e rm s 
and 
in sta lla tio n . 
C all Ohio B u ild e rs collect 1 744 
5S74._____________________________ 
Gas Furnace 
125,000 BTU 
Phone 332 4737 


Guitar 
E le c tric R hythm q u ita r and 
a m p lifie r Phone 337 8165 


45 
Private Sale 


M A P L E 
Y O U T H 
B E D 
w ith 
dresser, baby c rib , 6000 BTU a ir 
conditioner, 19" p o rta b le TV. 3« 
v a ria b le speed d rill, sm a ll e le c tric 
d rill, g irls Schwinn bike plus m any 
sm all item s. Saturday 9 a.m 
to 6 
p m ., Sunday 12 to 6 p.m ., 1980 
Southeast B lv d ,L Salem. 


F rid a y , S aturday, Sunday, Mon 
day 10 7 p.m . D inette, day bed, 
beds, dressers, m iscellaneous new 
toys, and g ifts. 2445 W oodsdale 
Road, Sajem. 


A N N U A L P R E -C H R IS 1M A S 
SALE 
D in n e rw a re , o v e n w a re , 


Miscellaneous 


Apples 
P ick your own. Sm all trees. Week 
ends o r a fte r 5 p.m . B ring contain 
ers. 
Duke's 
Busy 
Acres. 
1816 
F ra n k lin Road. 


9 w f FT CORN, LAST 6 f 
T H E 
SEASON. Apples, potatoes, pears 
Rea's M a rke t n r 1" '»site Kent State. 


BUR BIC K N U R S E R Y , W l NO NA. 
Open T hurs., F rl. & Sat., 
t ill 7 p m. 


48 
Miscellaneous Sales 


125,000 BTU GAS F U R N A C E 
Total w orks w ith some tin w ork. 
Phone 332 5485 noon to 8 p m 
M UST SE LL 
M O V IN G . 15 cubic 
foot re frig e ra to r 
treezer, self de 
fro st, w h ite , $140. R iding m ow er 32 
horsepower, $?0u 457 7379. 
Sale, 


Miscellaneous 


F R E E Z E R BE EF 
Buy half o r q u a rte r We also have 
oulks, ground beet and ham ourg 
patties Phone 337 8639.__________ 


TIR E 
S A LE — C learance. 
For 
p o ssib le 
te m p o ra ry 
c lo s in g , 
dealers cost prices. IK E 'S TIR E S , 
337-718?. 


TOP SO IL, bank run f ill g ra ve l, 
cellulose 
insulation, 
W RH 
Im - 
p ro ve m eo t Co., 424 5691 - 424 5382. 
Firewood 
IWe have the best 
Phone 332 5124 
a fte r 4:30 p.m. 
_______________ 
Firewood 
fo r sale Call 337 6621 o r 222 1982. 


Automotive 


7 
H O RSEPO W ER 
in te rn a tio n a l 
cut) tra c to r, 3 foot m ow er 
new 
b a fie ry and a snow blade, $57 5. 
A fte r 5 p.m . phone 337 6783. 
JACKSON T R aT t O R T a l ES 
Law n and G arden E quipm ent 
JJsb o n , Ohio Phone 424 7381. 
Barnhart 
Saies & Service 
320 Snerm an St., Lisbon 424 3437 
G R E E N F O R D TRACTO R SALES' 
Wheel Horse and A M t p roducts 
Hours 9 a.m . 8 p.m . Wed 3:30 
8 
p m 
Sat 
9 a.m. 
5 p m. 12147 
Lisbon Rd., G reenford 533 5883 


72 
B o a ts - E q u ip m e n t 
~ 


Automotive 


inch ^ 6 
IN D IA N 


g la ss 
w are, candles, soap, e le c trica l ap 
pliances, m iscellaneous item s. O 
tober 27 thru N ovem ber 1, 9 a.m 


JE W E L R Y Sale, 40 per 
cent off rese rva tio n pr -ces. See our 
d isp la y ad 
in M onday's 
paper. 
C ollector's G a lle ry. Have a happy 
day. 
v____________ 
M IN K H AT, Sears tape reco rd e r, 
yellow ch a ir, m aple coffee table, 
new oval m irro r m edicine cabinet 
w ith lights, self cleaning toaster 
oven, w in te r beige coat, 
(m in k 
c o lla r), size 16. 337 8978, 
Lionel Trains 
Bought, Sold, 
Serviced. 


Ivan's Exchange 
Used F u rn itu re 8. A ntiques 
1019 L ib e rty 337 7106 


>c 
to 
5 p.m . 
R oyal 
China 
C om pany, 
South 15th s tre e t , Sebr ing, Ohio. 
G A R A G E S A LE , 164 W est 13th, 
Salem, F rid a y , S aturday, 9 a.m . to 
4 p.m . Bedding, lik e new ; clothes, 
brass fire p la c e se t, m iscellaneous. 
G a r a g e s a le , 1816 Southeast 
B lvd., Saturday and Sunday, 
10 
a.m . ■ 5 p.m . Cornet, boys clothing 
(lik e new ), kitchen w a re, sm all 
a p p lia n ces, m is c e llaneous. 
B A S E M E N T 
and 
Porch 
Sale 
Lam ps, tru n ks, car top luggage 
c a r r ie r , h o u se h o ld a p p lia n c e s , 
baby clothes, table linens, new 
C hristm as 
flo ra l 
a rra n g e m e n ts, 
1001 m iscellaneous iterrls. Oct. 23, 
24, 25, 9 
6 p.m . 1295 East State, 
Saienry_____________ _____ _____ 
G A R A G E S A LE , 1749 Southeast 
B o u le v a rd , 
S a le m , 
T h u rs d a y - 
Saturday 9 
5 p.m . Baby clo th in g , 
fu rn itu re , bed, m attress, w a lke r, 
p la y p e n , d re s s e r, som e a p p li­ 
ances. 
_____ 
OCTOBER 23, 24, 25th, 9 a .m . ” 7 
p .m . 
L o w ry 
o rg a n , 
c la r in e t, 
g u ita r, uke, w asher, d ry e r, lam ps, 
cam eras, tape reco rd e rs, books, 
toys, gam es, pool table and m uch 
m ore. 1600 East n th Street, co rn e r 
of H ighland E ast. 1 
4 F A M IL Y g a fag e safe, s ta rtin g 
T hursday. W in te r clo th in g , todd er 
to a d u lt, record p la ye r, 
books, 
je w e lry, toys, co lle ctib le s, la rg e 
v a rie ty m iscellaneous. 1235 East 
P ershing, Salem.___________ __ 


46 
frlo w e rs T M a n ts Seeds 


F a rm Top Soil & F ill D irt. 
Slag and Lim estone 
337 3042. 


2024 N. Lincoln, Salem 


337 
Firewood 
Seasoned, delivered. 
Phone 
6296 
_____________ 
Firewood 
We have the best. 
Phone 332 5124 a lte r 4 30 p m . 
Luxaire 
conversion b u rner and fu rn a ce fo r 
sale, A 1 condition. Phone 337-1174. 
1973 
STNGER 'sew ing 
m achine, 
Golden Touch, w ith desk cabinet. 
A ll a tta chm e n ts included. Phone 
337 7936. 
_ 
A N T IQ U E 
1 
h o rse , s le ijh 


47 
a rm 
Prod u ce 
A L E X A N D E R S 
U SE D F U R N IT U R E 
508 South Broadw ay 
Phone 337 9064 


a p p i ES, w in d fa lls , m ostly Red 
D elicious, large in s i/e P ick yo u r 
V7 
a 


42 
~ W e a rin g A p p a re l 


USED C LO TH IN G 
L ike new W om en, boys, and g irls , 
some chubby sizes. Phone 223 2044. 
' K N A PP SHOES 
O 'D onnell's. Phone 337 3917 


r ii- P - r T V . M u s ic a l I n s « . " 


G rand- 
S ief kß, 


43 


S TER E O com 
stereo rad io . 
jonent w ith am - fm 
u ll size BSR tu rn 


ow n. 
B rin g c o n ta in e rs 
bushel. Also, cider apples 
v ie w O rc h a rd s , H e n ry 
Route 172 Lisbon, Ohio. 
______ 


Choice Dressed Beef 
Quarter or Side 
STAMP FARMS. P h. 222-1711 
HAUS C ID ER M IL L 
A N D F R U IT F A R M 
Open D a ily 9 to 6 p.m . 
Sunday 11am - 6 pm 
Fresh cid e r every day, 
apples, 
donuts, 
pure 
honey, 
tresh. ap- 
85T 6 -rack -a p e a n d re c o ra e r P a t t e r . s‘;«mT ’mÍÍ?(laeaTSí 


P 
or sm all m o n th ly paym ents ar 
ranged. 
Can 
collect 
House 
of 
Sound, 412 846 5002. 
. 
__ 


Apples & F resh C ider 
George Kornbau 
Ph. 337 8632 
mm 
M.R.W. 
Asphalt Construction Co. 


Tar and Chip Work 
Excavating and Base Work 


Streets, Parking Lots, Driveways. 


w ith 
shafts, SI25 o r best o fle r, 20 gallon 
tis h 
a q u a riu m 
c o m p le te w ith 
hooded lig h t, filte r and neater, $30; 
4 bar stools $25, old com b in a tio n 
ra d io and record p layer $20; Iron 
rite M an g le $10 337 7144. 
A ir com pressors, ' 2 .to 2 horse­ 
power in stock. A ny size on o rd e r. 
225 A m p L in co ln w elders, Cham 
h o is ts , c h a in p u lle r s ,. tro lle y s , 
B ench v is e s , M a c h in is t to o ls. 
G rate M achine Co., Next to C ity 
g a ra g e , 
S outh 
L in c o ln 
A v e ., 
Sa le m , Ohio. 
Lincoln Welders 
2 p o rta b le gas d riven , 200 am p. 
Phone 533 3373; 
_________________ 
'1975'SINGER ZIG ZAG does it a ll, 
m onoqram , 
blind 
hems, 
m akes 
buttonholes, sews stretch fa b rics. 
S till under w a rra n ty $88 o r sma 
m on th ly paym ents a rra n g e d Call 
c o lle c t 
B e a v e r V a lle y 
S ew in g 
C enter^ 412 843 5330. 
_ 
BIRDSEED! 
Fresh stock of birdseed just 
arrived. Perfect mix for birds- 
they love it. Also sunflower 
seeds. 
ALL AT T H E R IG H T P R IC E . 


Ace Hardware 
103 S. Main, Columbiana 
Phone 482-3348 
Fishing Supplies 
E v e ryth in g fro m boats to bobbers. 
W e are tne 
area's 
spoon 
plug 
center. The S portsm an's Qen, 195 
S 
F our M ile Run Rd. in Austin 
to w n, lu st off Route 11.__________ 
Steel Supplies 
R eliable W elding, 1185 B enton Rd. 


W illia m s Guns 8, Supplies 
172 Jennings, 332 1438 
O pening 12 Noon 
■> 


Singer 
A w ide selection of new and used 
Singers. Repairs on all m akes. 
M cG E E SEW ING CEN TE R 
Approved Singer D ealer 
166 S. Broadway 
Phone 337 6222 
___ 
Seasoned 
Firew ood $70. a p ick up load, de 
live red. 537 3317 or 537 3244.____ 
New 225 Amp 
Lin co ln w elder. Phone 424 5646. 
357 ¿ a lT b e r B la ckh a w k S ugar 
6’ ? inch b a rre l, a djustable sights, 
plus 38 special Lee hand reloader 
and a m m u n itio n 
$125. Call 
be 
tween 9 a.m . and 10:30 a.m . 332 
0 0 6 4 .__ 
W A N T E D 
Nazi G erm an or Jap 
w ar relics, m edals, daggers, hel 
met s., anything m ilita ry . 
Paying 
cash Phone evenings 938 6971. 


W anted old u p rig h t pianos in any 
condition. W ill pay $10 00 each 
F irs t 
flo o r 
only. 
W rite 
g iving 
d irectio n s to W itten Piano Co., Box 
188, Sardis, Ohio 43946.' 
WANTED 
O ld junk cars, tru cks and 
fa rm scrap. P rom pt pickup. • 
Call anytim e. 
LE S IO K AUTO S A LV A G E 
337 6296 


12 FOOT A L U M IN U M boat and 5’^ 
horsepower E vin ru d e m otor, S18 
S im p lic ity garden c u ltiv a to r and 
disc, $120 Phone 337 3976. 


New a lu m in u m Fishing Boats 8. 
Canoes. Fishing, boat & m otor li 
censes. 
_____ 
E IC H L E R C AM PERS 
? M AR IN E 
Rt. 14 A, 1 2 m ile N W. 
Salem , O hio, Ph 337 3756 


73 
Mobile Homes Campers 


W anted 
to 
buy Used 
F u rn itu re 
. and M iscellaneous item s. 
_________ Phope 337 9008 


50 
JB us in ess S e rv ic e s 


JA N E B U R K E Y A R C H IB A L D 
Dance 8, Baton Studio 
426 9083 
!_ 


R O O FIN G AND SPO U TIN G w o rk 
w a n te d 
fre e 
e s tim a te s , 
ex 
H 
?rienced 
O ur w o rk guaranteed, 
hone 947 3412 or 947 3438 
Steamex Rental 
Clean your own carpets 8. save. 
Ph. 333 5798 from fla m 9 pm . 


NEW 65 x 14, tw o bedroom Key. 
This is tru ly a lu xu ry home. If you 
have been looking at H igh end 
homes, see this now. $11,990 W ith 
approved cred it, pay only tax and 
title down. Free d e live ry, free in 
sta lla tio n . 
M ID W E S T 
BROKE R 
ING INC., Rt. 30, M in erva 868 5688 
PR O FES SIO N AL 
M obile 
Home 
Service C om plete m obile service 
from heating system , tie down, 
sk irtin q , aw ninq and an m obile 
repairs. Call 223 1198._______ 
1967 Thunderbird 
17' self contained, sleeps 6, excel 
lent co n dition, $1250. Phone 337 
. 7564. 
.______ ________ 
We have 3 
repossessed 
m ob ile 
homes fo r balance due. Also used 
8, 
new 
m o b ile 
hom es. 
L o ts 
a va ila b le at M osher M anor, G ull 
ford Lake. 
BAYLESS 
Mobile Homes 
Rt. 62, Dam ascus 537 4651____ 
The Factory Operations 
Rts. 14 & I 76 E dinburq, O. 
1 325 9304 
_______ 


B A T E M A N 'S 
T ra ile r Sales 
R t. 62, A llia nce , Ohio 823*2169 


Livestock 


‘ M ob ile Hom es o r T ra ve l 
T ra ile rs Insurance 
Rhodes Agency, Phone 332 1586. 


1975 Hi Lo tra ile r, 21', sleeps six, 
self contained, boat m otor license, 
tra ile r accessories and p a rts. 
E IC H L E R C AM PFR S 
8. M A R IN E 
R t. 14 A « y m ile N.W.» 
Salem , OH Ph. 337 3756 


73 Mobile Homos Campets 


LAR G F 
LOTS, 
country 
livin g , 
cable TV 
Much 
m ore 
Q ualify 
m obile homes sold at 
Breezeway 
Mobile Manor 
37457 Rt. 344 at Franklin Square 
near Leetonia 
427 2422 Sun. 15 
p.m Closed Wed. A ll other days 10 
v Mon 8. Fri. evenings 68 p m . 


Select YourTlomeNow 
LYNN'S MOBILE ESTATES 
Next to Quaker City Plaza 
Beloit, 938 6791 or 482 259? 


7 4___Auto Service Parts______ 


Spew T ires Discontinued Design 
V arious sizes, some studded 
Bm savings. I ires tone, 33 7 9533 
Radiator Repair 


Columbiana Motor Co. 
Columbiana, Ohio 
Phone 482-3339, 
AUTOM OTIVE & 
HOME HEATER 
MOTORS 


BEALL BATTERY 
AND ELECTR IC 
788 F, Pershing 
I Mi. 332-4528 
COMPLETE 
AUTO 
SERVICE 
SALES 
SERVICE 
PARTS. 
AUTO BODY 
Zim m erm an 
Auto Sales, Inc. 
170 N jA in d y 337-3488 


STRETCH YOUR $ 
Lube and Oil 
$«40 
Includes 4 Qts. Oil 
PARKER CHEVROLET 
292 Wi State. Salem 332-4683 
Horn's Auto Body 
714 Benton Road 
337 9476 


78 
Automotive 


Trucks~ 


1975 CREW ( A » DOOl EY 
heavy 
d u ty 
454 
horsepower 
4 
speed, top condition 
$5800. C all 
337 3137. 


197? f ORD VAN, 6 c y lin d e r, auto 
m afic, 
35,000 m iles. 
F olev saw 
sharpener, 2 plank bottom 1 hairs, 
( a ll 823 0658 or 584 5681 


D 'L U X 
M otors inc 
T ru ck Spei u ilists 
June tion 14, 46 
164 
( olum biana 
482 3248 


1972 CUSTOM D E L U X E 
•G ton pickup w ith cap. Phone 332 
4158 afte r 6 


The Salem News 13 ; 


Friday, October 24, 1975 
-------------------- 
4-,- ,j. iiniiiiniTil ........... 
A utomotive___J 


79 
Autos for Sate 
1967 Mustang 
; 
tor sate. Low m ileage, one ow ner* 
$475. Phone 332 
1196. 
1974 Pontiac 
I eM ans Sport Coupe, 
v e ry clean. Phone 33? 5061. 


p.m 


79 
Autos for Sa le 


1966 I ORD G A l AX IF- hardtop, 2" 
door, m ag wheels, good condition. 
$325 Phone a fte r 5 p m. or Satur 
day a n ytim e 332 0262. 
1969 NOVA SS, m 
375 horse 
p o w e r, 
a u to m a tic , 
deep 
re d , 
A m e rican m ags, a ll o rig in a l, J3, 
000 at tual m iles, $1600, Phone 427 
2553 
1971 C hevrolet ( a p rice 
1971 P lym outh ( i u ket 
Q U A K r R M O TO R S A l I S 
IS 16 S l inc oln 337 6903 
1962 Chevy 
condition 
$775. 
four door, 
good 
Phone 222 1146 
1969 
M U S 1A N G , 
351 
engine, 
3 
speed transm ission, 
t hrom e re 
verse r irrv> and tires $700. Phone 
337 
9329. 
1968 Pontiac 
LeM ans, a ir, 
good second 
car, 
$500 Phone 337 
8493 
Loudon 
LO R D L IN C O l n m e r c u r y 
f or your new and used car needs 
C ontinental D r., Salem 332 0031 
S T R A T I ON CHI VROI F T 
H r*. M on , Wed , F ri. 8 8.30, Sat. 
til 2, Tues. K Thurs. til 6, Ph. 537 
3151. Rts 
14 A 8. 534 
1967 Impala 
two door t dupe, 283 v h, a utom atic, 
ve ry good condition 337 6506, 
1954 Chevrolet 
Restorable, $300 or best otter. 
Phono 477 601 7 
1974 Chevrolet 
•‘ 4 ton Suburban, V8, a u tom atic, 
power steering and brakes, 17,000 
m iles, one local ow ner, real sharp. 
$4490 
1973 Maverick 
two door, six cylin d e r, a u tom a tic, 
power steering, one owner. 


75 
H i-P erf . Auto Parts 


7A P P erform ance C enter 
171 N 15th St. 
Sebrlng, O 
Pj1 938 7146 


60 
Farm Animals 


Honoverton, Ohio 
Ph. 216-223-1922 


PAR T M O RG AN «.Q U A R T E R 
HORSE 
15 hands high, w ell train e d 4 H 
horse $200 00. Phone 337 
6018 
Must Sell 
Blue Roan Y e a rlin g f illy , asking 
$ 175 Phone 533 728?. 
Purebred 
H ereford cows, heifers anil b u lls, 
also hay Phone 337 8639 


62 
Pefs-Suppiies 
“■ 
Free Kittens 
Lovable, litte r trained kitte n s need 
new homes. Phone 337-6584. 
Si AM ES E K IT T E NS, 6 weeks old, 
Sealpom ts, shots and litte r fram ed. 
M ates are pure bred, non reg iste r 
ed A ll fem ales $25 firm 33? 4422 


B E A G LE S , 6 m onths to 1 year, $45 
$75 3 m onth old m ales, 1 i Beagle 
*jt treeing w a lke r $20 477 6774, 
Registered 
m in ia tu re poodle fo r slud. P ick of 
the titte r Phone 424 9421 


M ille r Trailer Sales ” 
gìcrc!<» 


A K C 
Si 
Two 8 foot 


overhead doors complete with 
all hardware. Phone 337-9476., 


S pringer 
o ld . 
E x c e lle n t 
ground 
5 ; » 
$50 


E n g l ish 
pups 
4 m onths 
h u n tin g 
ba ck 
Phone 424 3010 a fte r 


R E G IS T E R E D 
Spaniel 


p m. 


1> 
TON chain fa ll also nine foot I 
beam 18 inch, hand a ir g rin d e r. 
Phone 427 6011 
10 
channel 
three 
band 
police 
scanner, 14 foot cunvas covered 
canoe, ve ry la rge dog house, 
o ffe r. Phone 42/ 2553. 
Best 


Firewood 
Seasoned hardw ood s p lit and de 
hvered. Phone 337 - 3101 or 222 
1031 
__________ 


Test drive 
the car all America 


is talking about. 


Automotive 
. 
70 
Farm Machinery 


GOOD T O E X C E L L F N T 
F a rm a ll tra c lo r and 6 foot brush 
hog, $l,495L_Phone (216) 482 9221. 
Y-20 Clark 
F ork L ift, excellent co n d ilio n . 482 - 
3205. 
____________ 
7Î 
Lawn Equipm ent 
~ 


New 1974 Bolens 
10H .P qarden tra c to r w ith 38 inch 
m ow er Closeout, $1,295.00. 
VE R N O N D E L L TRACTO R 
E L IV E R P O O L 386 5757 


P ro w le r, 
in tru d e r, 
Yellowstone, 
Scotty 
Tioqa, Rockwood, told 
downs, 5th W heels, trave l tra ile rs , 
m o to r h o m e s, w ir in g , 
h itc h e s 
installed. Propane supplies. Route 
7, N orth I im a. 549 1870, 
Motor Home 
Trade In 
Clearance Sale 
19/3 
T U R N P IK E 
T R A V E I I R 
m ini homo. 21 foot, a ir condition 
ing, 12,000 m ile s, 1 owner. 
1971 W l NNE RAGO 22 foot Chteftan 
loaded w ith every option, a ll n-<w 
M ichelm t-res, 1 careful owner. 
1973 DODGF: 3 4 ton p ick up, equip 
neri w ith 1975 CO ACH M EN 11 toot 
oickup cam per, 1 owner. 
197? CO ACH M EN m otor home, 20 
fool, low m ileage, I owner. 
1971 SPAC E AG E m m i hom e, 19 
toot, real clean. 
1969 
L IF E T IM E 
20 loot 
m oto r 
home, 15,000 m iles, 1 ow ner, real 
nice condition. 
Holes 
Trailer Sales 
Rt. 14A-L4 m i. E- of Salem 337 671? 
1970'P.M C. M O B IL E H 6 M E , 12'x 
55, tw o bedroom , good condition. 
Best offer over $3500. Phone 782 
2541 
ON DISPLAY” NOW 
New 1976, 70 X 14, 2 o r 3 bedroom s, 
choice of flo o r plans, >4 , b irch 
paneling, 
house 
type w indow s, 
carpeted throughout. Choice Of in. 
te n o r and e xte rio r colors, f u 11 y 
furnished. Choice of gas, o il o r 
e le ctric. 
$8795 
Includes d e live ry, set up, deluxe 
v in y l s k irtin g and redwood step*« 
M ID W E S T B R O K E R IN G INC.., 
M IN E R V A 216 868 5688 


S i r p i l l a 


. 
T ra ile r Sales 
E. Rt. 6? on the E xpressw ay 
Phone 454 3001 


WHAT 
A ST F A I ! 
1974 Hodaka 
Super ( om bat E xcellent em idi tion 
$600, firm 
Phone 33? 1965 a lte r 
5 30 p.m . weekdays o r 
332 959? 
T uesdaysand Thursdays a lte r 4 tO 
p. m. 
Honda Super 
Mini Bike Sale 
QA 50 K 2 ............... 
$239.95 
/ 50 K 5 
........................... 139 9.5 
CT 70 K 3 ................................... 439.95 
MR 50 ......................................... 34 9 9 5 
ATC 70 ..........................................359.95 
RAV G O LLA N 'S 
HO NDA OF W A R R E N 
917 W M arke t St. 
W ar ren, Ohio 
A D iv. ot G olln's I nc. 
1971 Honda 
450 CB E xcellent condition. $750, 
Call 584 2751 


$2195 


1971 Hornet 
? door, 6 c ylin d e r, standard shift, 
new 
I ire s , 
no lu s t, 
e x c e lle n t 
condilion. 
$1390 


1970 Volkswagen 
la, 
c o n v e rtib le , 
a u m m a ttc , 
< ,hi 
17,000 mil« s, 
I iiwnet . 


Polar x 
nowet 
rust. 


1969 D o d g e 
( 
H o o t , 
V 8 , 
a u t o m 
a t i c , 
deet I rig jm wei brakr»*,, oo 


$890 


I 500 
33? 4433 
1975 Hpnda 
I xcellent condition. 
Phone 


1975 Honda 750 
c o m p le te ly 
d re sse d , 
m u st 
sa crifice , $7200 
Phone 337 3360. 


L ip p ia tt Sales 8. Service 
A uthorized T riu m p h, BSA, R ick 
man, Hodaka 8. Stein m otorcycles 
and A rctic Cat snowm obile dealer. 
N. Egypt Rd Off Rt 14A 
Phone 33? 6938 
S p tfito G E R S AND G IR D E R S '” 
Custom fra m e , hog wheels. 
T rip le ch ro m in g , painting. 
S E B R IN G C U S T O M cY C L I 938 
9466 
TIRF S, C H A IN 8. B A T T E R IE S 
for a ll m otorcyf les 
. 
T R IU M P H PARTS SU P PLY 
pine Lake Rd Ph 332 4574 


M o to re ych ft S n o w m o b ile 
insurance 
R hodes A gen cy Ph. 33? 1586. 
TruclTs 
78 


1971 
G IO N 
C hevy 
L o n g h o rn 
w ith in s u la te d ta p , a u x ilia ry gas 
tank and Reese fe tc h . 
3586 
__________ _ 
Phone 4?4 
íp . SATURDAY p i! 
MORNING SPECIALS 


1969 Plymouth 
S atellite 4 door, 
V 8, a u tom a tic, 
power steering and brakes. Runs 
real good. 
$495 


HOLES 
Trailer Sales 
Rt. 14A, 1 rm I 
of Salem 3 17 671? 
Lee's Auto Sales 
Open Mon. & T hurs. till 9 
C hrysler, P lym outh, R am bler 
New 8. Used Cars 
C olum biana 487-3471 
~ T973 C A D IL L A C COUPE 
deVill«* 
I u lly equipped 
Leather 
in te rio r 
17.0U0 m iles 
F xcellent 
condition. Phone 482 7V62 
1973 Duster 
Sm all V 8, a u to m a tic, n<*w tires, 
,m d b a tte ry . E xce lle n t re n d itio n . 
337 6676 


W e'll Buy or Trode 
For Y our Present Car, 
Salem Autorama 
WF SE R VIC E ALL M AKE S 
339 S Broadw ay 33? 1546 


SEE B A IL ! Y FORD inc, 
in Sehr mg BEFO R E you buy 
your next car Ph 938 2 1?3 
Ward Motor Sales 


‘SMALLCAK SPKCIALISTS 
We buy, sHI and trade 
2222 E. State St. 
Salem 337 i»5«i 
HEl MS VO LK SW AG E N 
1950w S ta le s t 


1964 Chevy 
W agon, 283, a u to m a tic, pood w o rk 
telr $150.00. Phone 337 9512. 
1960 
W11 L Y S 
J E F P 
R oadster, 
good shape, lock out hubs, like new 
tires 8 vO x is. K irk Road, Route 
s*>R Colum biana. Phone 457 7248, 
Repossessions 
lv 7s a m c Pacer L ig h t blue 
lv/s ( hevy im p a la Tan 
IV74 I ord Cluh Wagon Tan 
1973 Olds Om ega Burgundy g ra y 
iv 71 M e rcu ry Couger Hi own gold 
iv 7 1 
lo r d 
M u s ta n g 
F a s t b a ck 
Brown 
1973 Honda 350 
In quire N ational Dnion Bank 
L oan D epartm ent 
482 3341 or 549 3014 
19/s IHJICK C entury Regal, two 
door, loaded, blue and w h ite w ith 
w hite vm yl 
in te rio r, $4800. W ill 
take trade Phone 1 ¡7 75 19 
1968 L IN C 6 l N 
Continental, m in t condition, 
fu ll power $1300, 33? 1450. 
!V66< HE V E LLE 
Needs m in o r body w ork, engine, 
transm ission qood, 283 V 8 four 
speed 337 8265 a fte r Sjxjtv______ 


R e a l t y T r a n s f e r s 


N \ l , l M ( I I 3 
Plummer Diehl 
to Nancy 
Diefenbaeh, one lot. 
Mary Theis.s lo Janice Bethel, 
one lot. 
Nelson Works Jr., ex., to 
Terrs and Nancy XocolO, one 
Int. 


Camille Menough to LeHue 
Morrison, one lot. 
Major Media 
of 
Midwest, 
Ltd .and Robert and William 
Naegele lo John J. Fisher, 2 
lots. 


Foster and 
Ruth 
Hall 
to 
Juanita and Raymond Star- 
buck, 3 lots 
Hazel Capel to (»oldie Barnes, 
2 lots. 
Bruce and Charlotte Capel to 
James and Cynthia Hoffman, 2 
lots. 


John Williams, dec’d., and 
Helen Short, ex., to Williams 
(Jun Shop, In* , 2 lots 
( harles < ’oflev to (ieorge and 
Jacqueline Snyder, one lot. 
Richard and Rebecca Ashead 
to Dennis and Trudy F,dditiger, 
one l'»t 


M met \ a 
NJ**I tonald 
lo 
Anthony and Susie Petr ncei and 
Petrucci Spaghetti llonse, one 
lot. 
John J. I Isher to Brewla 
Hawkins, one lot 
Flora Beech to Klmer ami 
Mary Kosch, 2 lots. 


A lb a n e r 823 970Q 
A llie n ' e G 
5alem 3 )7 0868 


/ BYC A P IL I.A C ’ 


Seville . . . built in A m erica to be at homo 


an y w h ere in the world. 


International i it si/e, 
I imcless in styling. 


C adilLu 
in i raftsm anship. 


R e s p o n s iv e —C adill.u s electronic-I'ucl- 


Injected, 5.7 1 itie i ngint* is stand aid. 


Vet v simply, Sevqlle is designed to be o n e o t 


the finest production ta rs built a n y w h ere in the 


w o r l u 


Drive it todav. 


Two Sevilles Ready for 
Immediate Delivery 


C ad 11 lac 


O PEN M O N. 
A N D THURS. T IL L 9 


1972 BUICK SK YLA R K 
SPORTW AGON 
350 V8, turbo hydramatic, 
power steering, brakes and 
tailgate, factory air condi­ 
tioning, radio, excellent 
condition and good rubber. 
NADA Book *2725 


Sot. Special *1725 


1972 PO N TIAC L U X U R Y 
LEM A N S H A R D TO P 


350” V8, turbo-hydramatic, 
power 
steering, 
sharp 
matching vinyl top and in­ 
terior, radio, brand new 
rubber. 
N.A.D.A. Book »2600 


Sat. Special *1695 


1»70 C H E V Y II NOVA 
2 DR. SEDAN 


Economical six cylinder, 
hydramatic, radio, 
ginyl 
interior trim , good rubber, 
runs nice. 
NADA Book *1425 


Sot. Special *1150 


1970 FO R D LTD 
4 DR. H A R D TO P 
351” V8. 
Cruise-O-Matic, 
power steering and brakes, 
radio. Very clean and extra 
low mileage. 
NADA Book ‘1125 
Sat. Special *925 


M o t o r 


1971 Ford 


Galaxie, two door coupe. 
*795 


1974 Mercury 


Montego M -X, two door. 
»2950 


1973 Comoro 


'l'wo door coupe. 
»2850 


1968 Plymouth 


Road 
Runner, 
two 
door 
hardtop. 
»495 


Ward 


292 WEST STATE STREET SALEM 
Phone: 3324683 


2222 E. State St. 
Phone 337 956t 
Open Mon. & Thur$. 
Eve. t i ll9 p.m . 
Sat. 9 a .m .-l p.m . 


1972 Ford 


LTD, four door hardtop. 
»1195 


1,71 Fed 


Torino station wagon. 
»1495 


2S2 W, Stale — 332-4683 


1971 Plymouth 


Barracuda, 
convertible, 
blue. No. 777. 
*1295 


1971 Ford 


Country Squire, blue. No. 
543. 
*750 


1971 Chevrolet 


Vega, two <tooi 
blue. No, 
826. 
*695 


1970 Pontiac 


Catalina, four door, brown. 
No. 748. 
*750 


1969 Ford 


LTD, four door, yellow No, 
784. 
*695 


1969 Ford 


F air lane, two door, light 
blue. No. 787. 
*295 


1968 Chevrolet 


Van, green, no. 1538. 
*950 
Lo l d o c i 
m n o i iMCOt m m m m * im v 


C ontinental D rive 
Salem, Ohio 
Phone 332 0031 
Open Sat. till 1 p.m. 
— 
— 
-------------------------- — 
; 


Koch-Ford Mercury 
New location Rt I64 
( o lyn ib 'a n a , Qh-o 
Reichenbach Mtr. 
F or new 8> U$#d C ar$ 8. tru f ks 
D r-v f a b tfif $avt* .% 'ot 
N o rth G fO fS f fp w n 5?5 7029 
Buckeye Auto Sales 
Beloit, Ob-o 
Pfioru- 938 9072 
1968 Firebird 
Sfre» t 
s tr ip , go od c o n d itio n , *50 
V 8, th r e e tp e e a Pt»one 132 
i i / i 
iv /? c r i N i i A f i - # i m , 350 V 8 
,ig t(» n i,iti< , ? d o o r, v in y l m of 
16 
goo -I .ins, no f us! B ra n d new tire s , 
sho cks and se«d c o ve rs 
I s c e lle n t 
(o n d d io n 
$2000 or ta k e o ve r pay 
m e nts 477 7747 
IVS3 ( HF VY ? door, SB,000 nuit*!,. 
i i w l) r .) * i’S body t.u r, $?7S A fte r S 
p it) phone .11/ 678 i 
197S Vega 
¡■¡.«id i «ut .ils, hah tibac k under 
I Kink i .i 
I ’lio u i 
(J? 0966 
1947 Willys 
¡c. p gnud I x m 1, i o n d ilio n 
net ds 
m in o r b ra k e w o rk 
P hone 48? 160V 
1972 Nova 
Good to n d i bon SIV soorbest of 11* • 
r a ll 132 0976 
IV74 c u fla s s s u p te m e S.don, e x i el 
tent • o n d itx m , a ll pow»*r, a - c tjru ti 
tio n itrt}, a m tm s te re o , c ru is e , re 
I lin in g st»afs, ra d ia l tire s , $4,360 
p h o n e I r? B8SÜ 
IV/0 I OR I > A t 
M u st se ll. 6 « ylmch r 


\N A T FlU iA T i; 
bec omes 
a 
part-time federal ea*e with 
the appointm ent ot new 
special prosecutor, Charles 
I . 
H u l l . 
Hu f f , 
a 
law 
prolessor who once served 
'is a trial attorney in the 
s p e c i a l 
W a t e r g a t e 
prosecutor s oUiee, takes 
over from Henry Ruth in 
November, hut will not pur­ 
sue 
the 
investigation 
full 
time. 


, ) N 
e, to m a i it 
tnjy needs w o rk 
i k KM.1 w o rk i in , body needs 
M.»v e o tte r 
I 'horu* 3 IV IS8V 


i oluoiLn.ni.i H 
R.i N o.nl I’ hoi 
d o u t 


M l k O U t • 
e 187 MM 
i4V 31 IS 


TIMBERLANES 
STEAK HOUSE 
For-the-Finest-in-Food 


BANQUET one! 
PARTY ROOMS 


OPEN SUNDAYS 
544 E. Pershing 
Ph. 337-9453 
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For Capital Improvements 
Issue 5 Asks Boost 


Saturday’s 
Programs 


In State’s Sales Tax 


C O LU M BU S. Ohio (AID 
Issue 5 011 Oilin's Nov 
1 ballot 
asks Ohioans to increase their 
four-cent sales tax b> almost a 
penny to pay tor a niultibillion 
dollar 
capital 
improvements 
program in cities and \ illages 
throughout the state. 
The last of toiiV economic re­ 
covery issues proposed In Gov. 
Jam es A. Khodes. the proposed 
$2.75 billion. 30-vear bond issue 
would incur interest costs near­ 
ly equal and possibly more than 
the amount 
the salt' would 
produce. 
Gov 
Khodes. however, a r­ 
gues it will (jualify state and lo­ 
cal governments for about th 
same in federal matching funds 
to produce a bargain package 
while providing jobs for thou 
sands of unemployed Ohi ans 
The Republican governor cir­ 
culated petitions among Ohio 
voters to put the issue 011 the 
statewide ballot along with the 
three others in an economic 
layout which the Democratic 
legislature declined to put on 
the June primary ballot 
Known as “ the Christmas 
tree" during the futile deliber­ 
ations in the legislature, the is 
sue would spread the biggest 
one-time shot ot cash in state 
history around Ohio to pay for 
everything from safe drinking 
water dnd health clinics to lake 
and river ports to pilot energy 
plants. 
The seven tenths of a cent tax 
boost would round out to a 


F A R X 
AUTO THEATRE 
R T E . 62 — A L L IA N C E . O. 


F R I. SAT. SUN. 


penny in most small sales. 
Rhodes claims the issue is a 
vital part oi his lour-part pack­ 
age to bring Ohio out of its re­ 
cession and create jobs. Ho 
says it will produce 300.000 jobs 
in four years in areas of the 
state where unemployment is 
highest. 
Critics object not only to the 
concept ol long range debt, but 
also to the method by which the 
bonds would be repaid. 
Among the opponents is the 
million-member Ohio A F L 
CIO. winch traditionally has 
tought any increase 111 the sales 
tax, claiming it is a regressive 
tax. falling hardest 011 those 
least able to pay. 
Khodes and his supporters, 
which include some building 
trade 
unionists, 
m anufac­ 
turers. contractors and others 
who would 
benefit 
from 
a 
building boom, accuse 
their 
opponents 
ot 
being 
"negativists" with no better 
solution to offer. 
Some countered w ith alterna­ 
te es. including the A F L CIO, 
which advocates earmarking 
six per cent ot the state's gen­ 
eral revenue fund to lloat bonds 
tor improvements, 
but 
only 
w ithin the ceiling. 
Six per cent ol the general 
tund budget for the current 
biennium would be about $420 
million. 


The $2.75 billion in Issue 5 
bonds, based on estimates by 
bonding company officials as 
released by Khodes. could be 
sold at a rate of from 4.75 per 
cent to 5.75 per cent. The proj­ 
ected cost over the 30-year ma­ 
turity period would be $2.46 bit 
Hon for the lower figure, and 
$3.08 billion at 5.75 per cent. 
C ritics claim 
those 
per­ 
centage' figures are grossly un­ 
derstated 111 light of today's un­ 
certain bond market. They say 
the bonds more likely would sell 
at about 6.5 per cent, jumping 
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— P L U S — 


''Women for Sale4 


— 3rd H IT — 


"Girls for Rent" 


The Harem 


361 So. Ellsworth 


(W here It's At) 


Week After Week 
Good Friends Meet 


with the 


“ Jo in f E f f o r t " 


Sat. 10 7 


Our Prescription for 


Fun and Dancing 


Pleasure — 


“Medieine 
B ou ?99 


18 and Over 


Must Have I.D. 
Admission $1.00 


lhe cost ot the bonds by millions 
ot dollars. 
Cities and villages would get 
about two-thirds of the benefits, 
$2.62 billion, while state proj­ 
ects would receive $1.13 billion. 
State projects would include 
$150 million for energy pro­ 
grams, $275 million for ports 
and harbors, split almost even­ 
ly between Lake Erie and Ohio 
River ports, and $140 million for 
cancer centers in Cleveland, 
Cincinnati, Columbus, and To­ 
ledo. 
Parks and recreation would 
receive $175 million, while $40 
million w ould go for expansion 
ot the Cleveland heart clinic, 
$75 million for correctional in 
stitutions, $50 million for safe 
drinking water supplies. $1 (Hi 
million lor vocational education 
construction. $50 million for 
solid waste and $145 million for 
state buildings and improve 
ments. 
N 
laical projects would oe in­ 
itiated locally, but would re­ 
quire* approval of the legisla 
lure. Tin* local projects would 
be funded by 
block grants, 
ranging from $147 million for 
Cleveland to $100 per capita for 
villages below 5.000 population. 
The constitutional am end­ 
ment would create a five-mem­ 
ber Ohio Jobs and Development 
Project Review* Board which 
would make recommendations 
to the General Assembly. 
The shopping list of proposed 
programs has drawn the scorn 
ot some critics, including the 
Ohio League of Women Voters. 
“ The promise of something 
for everyone...cannot tie ful­ 
filled without excessive costs to 
all Ohioans/' the league ar­ 
gues. 
“ The 
bonded 
indebtedness 
allowed in these issues 
1 in­ 
cluding Issue 3, a $1.75 billion 
transportation bond 
issue! 
would quadruple Ohio's debt. 
“ For 
this 
enormous 
debt 
load, Ohio's citizens would get 
bricks and hoards and some 
temporary jobs resulting from 
this construction, but they 
would not get the funds to oper­ 
ate or stall these facilities/' the 
league said. 
“ The costs to the citizens of 
Ohio tar outweigh the benefits 
to be obtained by passage," the 
opponents argue. 
S11 tun lay * Mo v i es 
2:00 
p.m. 
- 
Ch. 
2, 
“ The 
Smugglers“ tale of an Amer­ 
ican 
tourist 
and 
her step­ 
daughter m Europe. 
*2:00 p.m. - C h. 21, “ Casanova’s 
Big Night" Mild costume romp 
with Bob Hope* as a tailor's 
meek apprentice who 
im ­ 
personates 
the 
norotious 
Casanova. 
3:0« p.m. - Ch. 3, “ The Thrill of 
it 
A ll’" 
3:15 p.m. * Ch. 21, “ The Leather 
S a in t" 


12:00 Noon 
2, 
8, 
9, 
27. 
Valley 
of 
the 


Dinosaurs 
3, 11, It. Jetsons 
5. 23. Uncle Croc's Block 
33, Big Blue Marble 
45, Villa Alegre 
12:30 p.m. 
2, Election ’75 
3, It, 21, Go USA 
5, This is N F L 
8, 27, Fat Albert 
9, The Problem Is 
23, Sound of My Name 
33, O Sl Football Highlights 
15, Birth and Death of a Star 
1:chi p.m. 
3. Cleveland Connection 
8, 27, Children’s Film Festival 
!», Rural-Urban Scene 
II. Cartoons 
21, Agriculture USA 
23, H is Written 
15, Sesame Street 
1:30 p.m. 
5, It, 23, 33, College Football 
Pre-game Show 
2:CHI p . m . 


2. Movie: “ The Smugglers” 
3. Friends of Man 
x. Vox age to the Bottom of the 
Sea 
21. Movie: 
“ Casanovas B ig ’ 
Night" 
27. Movin" Out 
15, Vegetable Soup 


2:30 p.m. 


3 . World of Survival 
27. Movin’ In On the Arts 
15, Gettin* Over 
3:(Hi p.m. 


3, Movie: “ The Thrill of it A ll” 
8. Three for the Itoad 
27, For Your Information 
15, Speaking Freely 


3:15 p.m. 
21, Movie: “ The Leather Saint" 


3:30 p.m. 
27, Expressions 
4:00 p.m. 


2, That Girl 
H. 27, Soul Train 
45, Making it Count 


1:30 p.m. 
2, Sports Spectacular 
II, Tarzan 
21, Mission Impossible 
5: C n 1 p.m. 


3, Here it Is 
5, 23, 33, Wide World of Sports 
8. Lawrence Welk 
it. Wrestling 
27. Three for the Itoad 
15, Guppies to Groupers 


5:3o p.m. 
3. L a s t of (he Wild 
21. Spotlight 
15. Electric Co. 


COM M UNITY W EST 
Admissions 
Mrs. Norman Miller, VV 13th St. 
Mrs. Gladys Sullivan, Lisbon. 
Mrs. Uarl Ma they, Washington- 
ville. 
CO M M UN ITY EA ST 
Admissions 
Shelley Carlisle, E, Sixth SI 
George Kornbau, Conkle Rd. 
Miss Ulara Cameron, E. Fifth 
St. 
Mrs. Jam es C* iff in. E . Third St. 
Mrs. Jam es Voytek, Winona 
ltd. 
Rebecca Witmer, W. Pine Lake 
Rd. 
Mrs. Michael Lutsch, Spring St. 
Tara Kddmger, Jefferson St. 
Timothy Myers, Lisbon. 
Robbie Jo Pack. East Liver­ 
pool 
Mrs. Clara Cardinal. Sebring. 
Donald Alieseh Jr.. Sebring. 
Christine Van Fossan, 
East 
Palestine. 
Jennie Hunt. Columbiana. 
Raym ond 
M urphy, 
East 
Palestine. 
Linda Smith, East Palestine. 
Richard Phillips. Columbiana. 
Jam es Scott, Beaver Falls, Pa. 
Howard Keslar, Lectpnia. 
Edith Best. Columbiana. 


Discharges 
Mrs. Joseph Braund. Valley 
Rd. 
Mrs. Earl Reiter, Shady Lane. 
Mrs. John Lewis, Park Ave. 
Mrs. Ronald Lutz and son. 
Andrew Ave. 
Beverly Grisez, S. Lincoln Ave. 
Charles 
Holenehick 
Sr., 
Andrew* Ave, 
Mrs. Lowell Chapman, Colum­ 
biana. 
M rs. 
F ra n cis 
Burns, 
Ha noverton. 
Charles Clark. Lisbon. 
T w ri Selby, East Palestine. 
Robert Breese Jr., Canfield. 
Mrs. 
John 
Fred erick 
J r . , 
ila noverton. 
Rachel Bowman. Canfield. 
Jam es Cox Sr., Leetoma. 
Bettie Hinab. Columbiana. 
Mrs. John Pierson, Summit- 
ville. 
Mrs. 
Robert 
Kyser, Colum­ 
biana. 
Clarence Fisher. Lisbon. 
Paul Powell, Lisbon. 
Mrs. 
M artin 
G riffin , 
and 
daughter, Malvern. 
Mrs. Raymond George, East 
Palestine. 
Charles Oberholtzer, 
Colum­ 
biana, 


Mrs. David tInsack. Leetonla.’ 
Mrs. 
Kick 
Haldim an. 
and 
daughter. East Palestine. 
Jam es 
M axw ell, 
East 
Palestine. 
\LI.I W 
E CITY 
Xdmlssions 
Mrs. John Smith, Sebring. 
Mrs. Julia Wilson. Sebring. 
Richard Young Jr., Sebring. 
Discharges 
Mrs. Gerald Morton. Salem. 
Joseph Dyke, Jr., Beloit. 
Mrs 
Chris Scheiden, 
North 
Benton. 
Homer Lee, Sebring. 
B IR T H S 
C O M M UN ITY EA ST 
Daughter to M r 
and 
Mrs. 
Terry Whitman of Franklin St., 
on Thursday. 
Daughter 
to Mr. 
and 
Mrs. 
W illiam W right of Wellsville. on 
Thursday. 
Son to Mr. and Mrs. David 
Rankin Jr . of S. State St.. New 
Waterford, on Thursday. 


William Bebb, 19th Ohio gov­ 
ernor. 1846-1849. born in 1802, is 
believed to have been the first 
white 
child 
born 
in 
Butler 
County west of the Great Miami 
Kiver. 


CINEMA 


C O LU M B IA N A 


O UR N E W P O L IC Y 


A L L S E A T S $1.00 


N O W thru T U E S D A Y 


Where utere 
you in '62 ? 


A LUCAS FILM LTD /COPPOLA CO Production 


A UNIVI RSAL PICTURE* TECHNICOLOR* 


F E A T U R E T IM E S 


Weeknights 7 p.m., 9 p.m. 


F R l.-SAT.-SUN. 
7:15 and 9:20 


M A T IN EES . O N LY 
Sat. & Sun. - 2 p.m. 


M ElSTllTSKIN 


From the magical world of the Brothers Grtmmi 


SALEM 


• 
. 
'.'-.•-■'•w-i' 1 
. jjjpr 
DRIVE-IN THEATRE 
337-6134 


C O M P L E T E 


SH O W ST A R T S 
AT 7:00 


in COLOR 


Exclusive 
Salem 
Showing 
S T 
A 
T 
K 
^ 
T 
H 
E A 
T 
R 
E * - 4 


Twice Daily 
7:15 & 9:30 
Rated PG 


DESTROYED / / I 
HER 
HUSBAMTS 
BROTHER- 


SHE DESTROYED HO» 
MOTHER S ***** 


Schools Get 
State Funds 
The Salem Board of Educa- SALEM TWIN CINEMA 
Rt. 14 A 
East State Street 
In the Salem Plaza 
Phone 332-0797 


Special 
Purchase 


100% Polyester 


Pants 5.76 


Sizes 8 to 18 and 


Waist sizes 34 to 40 


Neat and trim, machine 
washable in a range of 
checks, plaids, figures. 


Ready to Wear Dept. 


Shop Tonight till 9:00 


tion today received a $90.374 82 
check from the state auditor's 
oft ice as its share ol State 
Foundation funds tor October. 
Other distributions to area 
schools included: 
Lisbon $57,375: Leotonia $44,- 
578*. Columbiana $34 705: East 
Palestine 
$80.263: 
Crest view* 
$28.207; 
Southern 
$62.388: 
United $6<T.702. West Brandi 
$103.673; South Range $45.519; 
Sebring 
$34,582. 
W estern 
Reserve $33,995. 


CONTRAC T AW \KDKD 
D E L A W A R E . Ohio <AP> - 
Elxible Co. said Wednesday it 
lias been awarded a $49 million 
contract to build 779 buses tor 
the New Jersey Transit Author­ 
ity. 
The firm has other plants in 
Loudonville and Millersburg, A 
company spokesman said he 
didn’t know whether the order 
would mean more jobs 111 areas 
with Elxible plants. 


F E A T U R E AT 7:00 A N D 9:30 
3rd GULPING WEEK!!! 
The terrifying nudum 
picture from the 
terrifying No. I best seller. 
JAWS 


ROBERT 
ROY 
SHAW RICHARD 
SCHEIDER 
RREYFUSS 
JAWS 


h 
.mi *•» 
... - i 
t 
* 
* -*.. > 
ä i 
Jvl J i , ; 5c *■. . 
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. ~* * 
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„.»ut it roo wnifii k* touwgo emu*» 


F E A T U R E AT 7:l(f AND 9:15 
HELD OVER! 2nd eT ee°knal 
IT TAKES A RARE AND 
SPECIAL MOVIE 
to each week attract larger audiences 
than in each preceding week. 


"Mountain” is such a movie...here, 
•and everywhere it is playing. 


When you see it,we think you'll agree 
with every wonderful word 
you've heard aKxit it. 
, 


‘THE OTHER SIDE O F 
THE MOUNTAIN 


THE OTHER SIDE O f THE MOUNTAIN 
MARIO S HAiSETT a lill Ammoni 
jnd BEAI MICX-ES *. DiO. Bu»k • BEI INDA I MONTCaJMERT • N VN MARTIN 


w, 
k . 
*•***► »*> u * 
«■(*, Oil*« W»’0»>0* 
i*«.».mmu* 
« 
uticwiir'ci 
P G ' 
PAftftttAl UliOAMCi SÜUüSTU) 


TELEVISION 
LISTINGS ^ 


C L E V E L A N D 
• 3W KYC TV » NBCI * 
• 5 W E W S 
I A BC I 
• 8 W JW TV I CBS» 


S T E U B E N V IL L E 
• 9 W STV TV 
« UBS. A B( 


CHANNELS 


P IT T S B U R G H 
• 2 K D K A TV 
I CBS» 
• Il W IIC TV 
I NBC I 


AK RO N 
• 23 W A K R TV 
ABC) 


YO U N G STO W N 
• 21 W FM J- T V 
NBC) 
• 77 W K B N TV • CBS) 
• 33 W Y T V 
ABU* 
• «5 W N E O (Salem ) 


P, rn nder to ClDH T V 
§'••»* COriUlt lh*nn#l d.rtctor, 
v>>d h, t iO 'r com pany to m ake a jr t you art lunm g to o»t corroct 
t, «nn«*t num ber o( I N d e M 'e d io c*l M otion 
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little shop for men - 


Sleek Tapered 


IF 


You read this ad. Mr. Businessman, 
there are hundreds of other people 


who w ill also read it. - And they 


will read YOUR ad here, too! 


•£ 


Polyester 


Knit Shirts 


By Wright 


To Place Advertising, Call Our 


Display Ad Dept, at 332-4601 


Tonight 's Programs 


S U B U R B IA 


Building Supply and 


Ace Hardware 


Plumbing-Electrical-Lumber 


Side Goshen Rd. - Between Ptne Lake 


Soft and luxurious 
with plenty of give for 
comfort and they wear 


and wear without 


wrinkling. 
As easy care as can 


be - just machine wash 
and dry. 


im peccable looking 
with fine details- 


{Jacket front. Choice of 


designs. S-M-F-XL 


‘ 16 


Andersen 
Windowalls 


Road and Route 165 
Andersen Window 


Headquarters 


Open Daily 8 10 6 


Sat 8 3p m 


M osher M anor 
M obile Hom e Park 
• m 


I I M I T I D O ! F E R ' 
Spares Available (ni Immediate Occupant y 


Skirting Required 


Call Bayless Mobile Homes 


Damascus 537 4651 


Salem s Only Home Owned 


department Store 


Shop Tonight Till 9:00 


Rt. 62 in the Heart 


of Mt. Union, 


Alliance 
Ph. 821-5444 


Featuring “ Dorian” at the Keyboard 


Formerly at Top Chalet, Canton 


Every Wed. thru Sat. 
Every Tues. Prime Rib $4 95 


Every Thurs. lobster & Steak $5.95 
Open 5 p.m. daily-closed Sun A Mon 


6; on 
2. 3. 5. 8. 9, II, 21..23, 27, 33, 
News 
15, V illa Vlegre 
6:30 
33, Bewitched 
15. Origami 
7. on 
2. 3, II. News 
5. In Tell the Troth 
K, 9, Truth or ( 'onsequenrv s 
21, Ironside 
23, I I d 
27. Partridge Fa mils 
33» Men of the Sea 
15, \\iation Weather 
7:30 
2, t all it Macaroni 
3. Name that Tune 
5, $25.000 Pyram id 
K, Candid t aniera 
9. Price is Right 
II, Let’s Make a Deal 
27. Truth or I ’nusequpuces 
15. Martin Vgrouskv 
8:00 
2. 8. Big I'.ddu* 
3, II, 21. Bob Hope Special 
5, 23, 33. Movie: “ Sounder" 
9, Happy Days 
27, 30 Minutes 
15. Washington Week 
8-.30 
8, 9, 27, Mash 
1. W all Mreel W f »’k 
II. (Ml 
"2, h, *r, 27, Hawaii I ive O 
15, I N Day Concert 
10:00 
2. 8, 9, 27. Burnaby Jones 
3. II, 21, Police Woman 
5, 23, 33. \BC i ’loseup 
ll.no 
2. 3 5. 8. !». II. 21. 27. 33, News 
*23, Protectors 
15, Woman Mite! 
11 *,30 
2, 9. Pan Vmerlcan Game* 
3, ii, 21, Joinin' t arson 
5 , 
M ovie: 
“ Suddenly 
Fast 
Sum mer" 
27, Movie: 
<lun* at Rata*./' 
23. ,oo t lull 


8 , 
M o v i e . 
“ R u d e 
•*! 
E m n k e i i 
*Uhn'' 


II : Id 
2, 9, .Movie: “ Call to Danger" 
l : (H> 


3. II. 21, Midnight Special 
23, News 
33, Movie: "Cell 2455, Death 
Row " 
1:3(i 
8. Movie: “ The Mad Doetor" 


r— 
Z T 


The 
Economical W ay 


Friday's 


Quality Paving by 
Experienced People 


Driveways 
Play Areas 
Parking Lot* 


IIVORINI 
Paving 
Company 
Salem, Ohio 
Call 337 7510 


Movies 


K-.iHi — I ’ll. 5. 23. 33. “ Sounder“ . 
Cicely Tyson and Paul W infield 
star as Rebecca and Nutiutn 
Lee Morgan, a dirt-poor couple 
who are struggling to raise 
their three children on u lew 
sparse acres 
ol 
Louisiana 
farmland 
It’s 
a 
hard 
life 
suddenly made harsher when 
Natluin 
is 
suit 
to J*t11 
fm 
stealing tmxi Ini* his tamily 


i i : 3ii— Ch. 5, “ Suddenly l ast 
Summer” . Elizabeth Taylor in 
a well acted version ol Ten­ 
nessee Williams' play. 
11 *.30— Ch. 
27. 
**<• uns 
at 
Hatasi", W ar drama set m a 
remote Mricau post 
11:.in 
( It 
8, 
**It• ide 
lit 
Frankenstein“ , Sequel to the 
1931 classic is a topnotch 
amalgam of acting, sets and 
direction. 


1 1 : I I I —( 'h. 
2. 
9, 
“ Call 
to 
Danger". Peter (¡raves pot* 
trays a 
Federal agent 
who 
engineers a hold rescue *>t a 
kidnaped underworld mtormer. 
t ; (Hi —C 1», 33, “ Cell 2455. Death 
R o w ". The 
life 
ot 
C aryl 
Chessman. 
I letionalized 
with 


William Campbell 
as 
the 
delinquent condemned to the 
gas c I lum ber 
l :3W- ( h .S ,‘*The Mud Dot lor’% 
Unpretentious hut interesting 
variation on I (re old Bluebeard 
tale, 
a psychiatrist marries 
.jnd omi dci> i ich W aim li, 


Schlabach's Hippity Hop Restaurant 


Fine Food 
Friendly A tm osphere 


Breakfast — Lunch — Dinner 


Salad Bar Daily 


Wed. and Sat. Smorgasbord 


— Banquet Facilities — 


Open 6 a.m. Midmqht Mon. thru Sat 
Salem Alliance Road ( Rt 67) 


Stop and See Our New 
12'*60' Home, Featuring 


Pennsylvania Dutch Decor 


(iulimidlHilla 


\V O I \ i* '/* 


Rt 165 & Goshen Rd., Salem 
332* 1971 


INSULATE YOUR OWN HOME! 


We rent the equipment 
provide Elect) 


Cellulose Insulation, a 30 lb. bag for $3.H 


We Also Install 


Complete Home Insulation 


Hickey Heating & Roofing 


873 Geoi getown Rd. Salem, Ohio 


— Phone 337 9329 
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Peanut 
Bubble 
Ring 


1 loaf frozen white bread 
dough, 


1 4-ounce package regular 
butterscotch pudding mix, 


l z cup packed brown sugar, 


*2 cup chopped peanuts, 


1 teaspoon ground cinnamon, 


6 tablespoons bntter or m ar­ 
garine, melted. 


Thaw bread dough in 
re frig e ra to r o v ern ig h t. 
Quarter loaf lengthwise; cut 
each quarter into eight cubes 
(32 cubes in all). Combine 
dry pudding mix, 
brown 
sugar, peanuts and cin­ 
namon. Dip each dough cube 
in 
m elted 
butter 
or 
m argarine, then roll in 
pudding mixture. Place in 
greased six-cup ring mold, 
or Bundt pan in 2 or 3 layers. 
Drizzle with any remaining 
butter and sprinkle with any 
remaining pudding mixture. 
Cover; let rise in warm place 
till nearly double, 1 to IV4 
hours. Bake in 350 degree 
oven for 20 to 25 minutes o.r 
until done, l^et stand in pan 
for two minutes before in­ 
verting onto cake dish. 
Makes one coffee cake. 
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Mrs. Clifford (Laura) McGarvey 


Mrs. McGarvey, Area’s Top Cook 


Mrs. Cliffora (Iaura) McGarvey of 10456 W. Pine 
l.ake Road, is the first place winner in the fifth 
annual Salem News Cookbook Contest and will 
receive $50 for her prize-winning recipe, a coffee 
cake entitled “ Peanut Bubble Ring.” 
1 .aura’s version of coffee cake, particularly 
suitable for today’s busy cooks as the basic 
ingredient is a loaf of frozen bread, was entered in 
the “Quick Foods” category. The tender, delicate 
coffee cake is truly a culinary delight combining 
cubes of bread with brown sugar, peanuts, but­ 
terscotch pudding mix, cinnamon and butter, to be 
baked in a Bundt-type pan. 
A winner on her first try, with only one entry in 
the contest, the modest Mrs. McGarvey admits that 
she entered the contest to share with her friends the 
recipe for the coffee cake which was so popular at a 
recent prayer coffee meeting of the ( hristian 
Woman’s Club at her home. 
C O O K I N G IS A F A V O R I T E pastime of Mrs. 
McGarvey, whose special joy is to nave a full cookie 


jar on hand for her children. In addition she excels 
in making pies and soups, a favorite of her husband. 
She also loves to go bowling and enjoys knitting and 
crewel needlework. 
Mrs. McGarvey, whose husband, Clifford, is 
employed as manager of the C. J. Little Company, a 
plumbing and heating concern in Youngstown, is 
the mother of four children, all students at South 
Range High School They are Brian, 17, a senior; 
Michael, 14, a freshman, I tureen, 13, a seventh 
grader ; and Kevin, 9, who is m the third grade. 
A member of St. Paul’s Catholic Church, Laura 
teaches a third grade Confraternity of Christian 
Doctrine class each Sunday at §t. Paul’s School, and 
is actiye m the Christian Woman’s Club of Salem, 
serving as ticket chairman during the past year. 
She is also a room mother for the third grade at 
South Range Elementary School. 
Mrs. McGarvey, who loves to cook, has used 
many of tbe recipes that appeared in previous 
editions of the Salem News’ cookbooks. 


All the ingredients of 


• PERFORMANCE 
• ECONOMY 
• STYLE 


- e blended together 


in the collection of 
'76 
Pontiacs 


See them dl a t ... 
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A tasty fruit pie recipe that 
co m b in es c ra n b e rrie s and 
pineapple with a touch of 
c innamon and sw eetened w ith 
su g a r, 
w on 
M rs. 
P au l 
(P e n n y ) L ip p ia tt 
the $25 
second place prize in the 
Cookbook Contest sponsored 
by the Salem News 
For a 
finishing touch to her recipe. 
Penny arran g es pear halves 
and w alnuts atop her pie. 
brushing them with m elted 
butter. 
The personable Mrs. Lip­ 
p ia tt. a 
h o m e m ak e r and 
m other of two daughters, is 
also a part-tim e employ of 
“M arket F a d s , the Mathews 
R esearch Co. ol Youngstown. 
* Cookir.g lias alw ays been a 
challenge to Penny, who says 
that she “ has spent m any 
happy hours in her kitchen.' 
H er specialties are pies, and 
desserts also hold a special 
fascination lor her as she is 
alw ays trying new recipes for 
her oldest daughter who has 
m any food allergies 
Penny 
also enjoys cooking for her 
relatives and friends. 
* W orking with children is 
another favorite of Mrs. Lip- 
piatt. w ho is alw ays available 
to help with school projects. 
She is also a m em ber and 
decorating co-chairm an of the 
C hristian W om an's Club of 
Salem . 
She 
enjoys 
crafts. 
Sewing, canning and freezing 
and m aking jellies 
Penny, and her husband. 
P aul, who is em ployed as a 
sheet m etal w orker for the 
Firestone E lectric Co.. reside 
at 12450 Salem -W arren Road 
The Lippiatts, both graduates 
©f Salem High School, are the 
parents of Lorie. an eighth 
I 
rader at W est Branch Junior 
ligh School, and Cindy, who 
is in the third grade at Goshen 
Center School. 
M rs. L ip p ia tt's w inning 
recipe w as one of five she 
subm itted 
in the 
pie and 
sandw ich categories. “ I look 
forw ard to the Cookbook each 
year to try out new and dif­ 
ferent recipes.” she notes. 


CRANBERRY PETAL PIE 
M rs. Peony Lippiatt 
12450 Salem W arren Road 
Salem . Ohio 
S cups fresh cranberries 
1 can (8 ounces» Crushed 
pineapple 
1 4 cups sugar 
1 pastry shell baked*, 
*4 cup chopped walnuts 'from 
h 5-ounce can*. 
3 tablespoons flour 
»i teaspoon salt 
». teaspoon cinnam on 
1 can <1 pound* pear halves, 
v e il drained. 


CINNAMON BREAD 
( «Mrs. Jam es Lydic 
672«a N. Lincoln 
Salem , Ohio 
6*2 to 7*2 cups u n i t e d flour, 
6 tablespoons sug.. 
l ‘t teaspoons salt, 
2 packages active dry yeast. 
1 cup milk. 
•*4 cup w ater, 
one-third cup m argarine, 
3 
eg g s 
(a t 
room 
te m ­ 
peratu re), 
cup sugar, 
2 teaspoons ground cinnam on, 
1 egg white, slightly beaten. 
In a large bowl thoroughly 
m ix 
2 
cu p s 
flo u r, 
6 
tablespoons sugar, salt and 
undissolved active dry yeast. 
Com bine milk and w ater 
and one-third cup m argarine 
i :: in saucepan. H eat over low 
heat until liquids a re very 
> w arm 
(120 d e g re e - 130 
.¿ I degrees). M argarine does not 
need to be m elted. G radually 
add to dry ingredients and 
beat 2 m inutes a t medium 
sp eed 
of e le c tric 
m ix e r, 
scraping bowl occasionally. 
Add eggs and 4 cup flour. 
Beat at high speed 2 m inutes, 
scraping bowl occasionally. 


Stir in enough additional flour 
to m ake a stiff jc^otjgh., Turn 
out onto lightly floured board ; 
k n ea d 
u n til 
sm ooth 
and 
elastic, about 8 to 10 m inutes. 
P lace in greased bowl, tu r­ 
ning to grease top. Cover , let 
rise in w arm place, free from 
draft, until double in bulk, 
about 35 m inutes. M eanwhile, 
com bine 4 cup sugar, and 
c in n am o n . 
P u n ch 
dough 
down; divide in half, roll each 
half to a 14 x 9-inch rectangle. 
B rush lightly with 
m elted 
m argarine. Sprinkle with 4 
c in n a m o n -su g a r 
m ix tu re . 
Beginning at a 9-inch end. 
tightly roll dough as for jelly 
roll and shape into loaves. 
P lace in greased 9 x 5 x 3-inch 
loaf pans. Cover; let rise in 
w arm place, free from draft, 
until doubled in bulk, about 30 
m inutes. 
B ru sh w ith , egg w h ite; 
sprinkle each with *2 crum b 
topping. 
Loosely 
top each 
with an alum inum foil “ tent” . 
Bake on lowest rack position 
a t 375 degrees 45 m inutes. 
Rem ove foil; bake 5 m inutes 
longer, or just until golden 
brown. Rem ove from pans 


and cool on w ire racks. 
C R U M B 
T O P P I N G ; 
Com bine one-third cup un­ 
sifted 
flour, 
one-thira 
cup 
firm ly -p a c k e d lig h t brow n 
sugar and 1 teaspoon ground 
cinnam on. Add 3 tablespoons 
so ften e d 
m a rg a rin e . 
R ub 
through fingers ju st enough 
m ixture is crum bly. 


GUM DROP 
WALNUT BREAD 
Rachel Milliken 
3192 Depot Road 
Salem , Ohio 
>2 cup sugar 
1 egg 
1 cup chopped w alnuts 
1 4 cups milk 
3 cups biscuit mix 
1 cup chopped gum drops (do 
not use black) 
H eat oven to 350 degrees. 
Mix sugar, m ilk, eggs and 
biscuit mix. B eat hard for a 
half m inute. S tir in w alnuts 
and gum drops. P our into well 
g re a s e d 9x3x3” loaf pan. 
B ake 
40-50 
m inutes, 
until 
toothpick 
thrUst 
in center 
com es out clean. C rack in top 
is typical. Cool before slicing. 
Store in foil. 


M rs. Paul (Penny) Lippiatt 


1 
ta b lesp o o n 
b u tte r 
or 
m argarine, m elted. 
A. C om bine 
c ra n b e rrie s , 
pineapple 
and 
syrup, 
and 
su g a r 
in 
a 
m ed iu m -size 
sa u c e p a n ; 
cook, 
s tirrin g 
constantly, ju st until sugar 
d isso lv es an d c ra n b e rrie s 
sta rt to pop. P our into a 
medium -sized bowl, let stand 
until cool. 
B. Mix w alnuts with flour, 
salt, and cinnam on in a cup. 
Stir 
into cooled cranberry 
m ixture; spoon into shell. 
C. A rra n g e 
p ea r 
h alv es, 
ro u n d ed sid e s up. 
spoke 
fashion on top. Work carefully 
as pears are soft. Pick out 9 
w a l n u t 
h alv es 
from 
rem aining in can. and place 
between pears. Brush pears 
and w alnut half, if using, w ith 
m elted butter or m argarine. 


D .B ake in very hot oven (450 
degrees) 10 m inutes; lower 
h ea t 
to 
m o d e ra te ' (350 
degrees i. Bake 30 m inutes 
lo n g er. 
Cool 
co m p letely 
before cutting 
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Breads 


PEAR N i l BREAD 
Doris Bui ion 
544 V\ tlnul St. 
Salem, Ohio 
1 *1 pound i can bartlett pear 
halves, 
2 cup> sifted flour. 
1 teaspoon soda. 
1 teaspoon baking powder. 
4 teaspoon baking powder, 
1 
teaspoon salt, 
one-third cup sugar. 
1 4 teaspoon grated lemon 
peel, 
4 cup chopped nuts, 
two-thirds cups pear svrup 
1 egg, 
2 tablespoons lemon juice, 
2 tablespoon butter, melted. 
R etired flavoring 
D ra in 
p e a rs, 
re se rv in g 
syrup. Slice 1 pear half in 
^engthw ise slices to garnish 
top 
of 
the 
loaf. 
Chop 
rem aining 
pears 
into 
fine 
pieces. Sift flour, soda, baking 
powder, salt, and sugar, add 
lem on peel and nuts. 
Com bine pear syrup, egg, 
lem on ju ic e , b u tte r, and 
flavoring. P o u r o v er dry 
ingredients: Stir just until 
blended. P our into a greased 9 


x 5-inch loaf pan. G arnish 
with reserved pear slices. 
Bake at 350 degrees for 50-60 
m inutes. R em ove from pan 
and cool. For best flavor, 
store in an airtight container 
overnight. Slice and serve 
plain or with choice of spread. 


ZUCCHINI BREAD 
M arty Straub 
176 Sharp St. 
Salem , (»bio 
3 eggs 
2 4 eups su g ar 
3 teaspoons vanilla 
1 cup oil 
2 cups grated zucchini 
3 cups flour 
4 teaspoon baking powder 
1 teaspoon salt 
1 teaspoon baking soda 
3 teaspoons cinnam on 
1 cup chopped nuts 
Beat eggs until light and 
fluffy, add sugar, vanilla and 
oil. Blend well, stir in grated 
zucchini. Sift together flour, 
baking soda, baking powder, 
salt and cinnam on. 
Blend 
w ith cream ed m ixture, fold in 
nuts. T urn into a 9x5” greased 
and floured loaf pan. Bake in 
a preheated oven 350 degrees 
for one hour or until tested 
done. 
BROOMALL PONTIAC Co 


Authorized Dealer for Salem, Lisbon, Leetonia, Columbiana & Surrounding Area 
390 East Pershing Salem, Ohio Phone 332-4676 


■ 
i. ' 
i < i <3 I • 
RAISIN BREAD 
Mrs. Keith Heineman 
123117 Goshen Road 
Salem, Ohio 
1 package active dry yeast 
V4 cup warm*water 
1 cup seedless raisins 
‘4 cup soft oleo 
14 cup white sugar 
1 4 teaspoon salt 
4 cup buttermilk, scalded 
3 :,4 cups sifted enriched flour 
2 beaten eggs 
Soften yeast in warm water. 
Set aside, Heat buttermilk. 
Combine raisins, oleo, sugar, 
salt and hot butterm ilk; stir 
to dissolve sugar. Cool to 
lukewarm. 
Stir in 1 Mr cups of the flour. 
Beat well. 
Add yeast and eggs. Mix well. 
Add enough 
of 
remaining 
flour to make a moderately 
soft dough. Turn out on lightly 
floured surface. Knead until 
dough is smooth and elastic. 
Place in a lightly greased 
bowl, turning dough over so 
that the top is lightly covered 
with grease.Cover Let double 
in size <1 4 to 2 hours) in 
warm place. Punch down; 
divide dough in half, rounding 
each. Cover and let rest 10 
minutes. Shape dough and 
place in 2 greased regular 
sized bread pans. Brush top of 
dough w ith 
cooking 
oil. 
Cover; let alm ost double in 
size (1 hour). 
Bake in 375 degree oven for 25 
minutes or until bread has a 
hollow sound when thumped 
with finger. 
Remove from pans and brush 
tops with oleo. 
This makes a delicious break­ 
fast toast. 
W H I T E 


i. , * i > ;■ M v < ! ' «n i •" 
GRANDMA’S SWEET 
MILK DOUGHNUTS 
Karen Austin 
210 West 14th 
Salem, Ohio 
2 eggs well beaten 
1 cup sugar 
1 cup sweet milk 
5 tablespoons melted oleo 
4 cups flour 
4 teaspoons baking powder 
4 teaspoon salt 
2 teafepoons vanilla 
Sift flour, baking powder, 
and salt Beat eggs and sugar 
well. Add oleo and vanilla 
Add flour mixture and milk 
altern ately . 
Let 
set 
in 
refrigerator an hour or so. 
Dough should be soft. Roll on 
floured surface to approx 1-3 
inch thick. Cut with doughnut 
cutter; fry in fat 375 degrees 
until brown. Drain on ab­ 
sorbent surface. Dip in glaze 
while warm . Drain on rack. 
Glaze: 
2 cups powdered sugar 
1-3 cup milk 
1 teaspoon vanilla 


CHERRYCHEESE 
RING AROUND 
Mrs. John (Cynthia) C.Smith 
.'>652 Butler Grange Rd. 
Salem, Ohio 
1 loaf frozen bread dough 
1 cup cherry (blueberry may 
be used also) pie filling 
4 ounces softened cream 
cheese 
4 cup chopped nuts 
chopped) 
2 tablespoons sugar 
1 teaspoon vanilla. 
Let bread dough thaw to 
room tem perature (20 to 30 
minutes). Grease tube pan 
and 
spread 
cherry 
filling 
id 
bottom 
of 


, . 
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with cold water before baking 
in preheated oven 425 degrees 
15 to 20 minutes then reduce to 
350 degrees 15 to 20 minutes 
more. 
HARVEST BREAD 
Mrs. Robert Watson 
10013 N. Second St. 
Ilanoverton, Ohio 
2 cups flour 
34 cup sugar 
4 cup milk 
4 teaspoon baking powder 
4 teaspoon salt 
3 tablespoons shortening 
2 eggs 
4 cup nut meats 


(finely 


aaounc 
pan. 


110 M E M A D E 
BREAD 
Mrs. Gerald L. Clay 
408 Fair Avenue 
Salem, Ohio . 
1 package yeast 
1 cup lukewarm water 
2 tablespoons sugar 
, 
2 teaspoons salt 
4 cup shortening 
1 beaten egg white 
3 cups flour (approximately) 
Dissolve yeast in 4 cup of 
the warm water. Let stand for 
a few minutes. Add sugar, 
salt, and shortening in re­ 
maining water, then add 1 cup 
flour. Add yeast-water mix­ 
ture and stir well. Thoroughly 
fold in egg white, then add 
flour io make dough. Turn on 
a floured board and knead un­ 
til satiny (smooth and glossy, 
kind of) in appearance. Place 
in greased bowl and lightly 
grease top. Cover and let 
stand until double in bulk. 
(Place in warm place to do 
this). It usually takes about 
an hour for it to rise. Knead 
down. Shape into a loaf and 
place in a well greased loaf 
pan. Let rise another hour. 
Start cooking in an oven that 
has just been turned on. Bake 
about ten minutes then set 
oven at 350 degrees and bake 
25-40 minutes. The top should 
be well browned. 
Remove 
from oven and brush with 
melted shortening. This will 
only make one loaf of bread. 


NUT BREADS 
Mrs. George Boone 
1107 Beeson Mill 
Leetonia, Ohio 
3 cups bisquick type baking 
mix 
4 cup sugar 
1 teaspoon ground cardamom 
3 eggs 
4 cup milk 
1 cup ¿ut-up candied cherries 
:4 cup chopped nuts 
Heat oven to 350 degrees. 
Grease well six soup cans or 8 
six-ounce alum inum juice 
cans. Blend baking mix. 
sugar, cardamom, eggs and 
milk in large mixer bowl 4 
m inute 
scraping 
bowl 
frequently Beat 3 minutes at 
mediurrf speed, scraping bowl 
occasionally. Stir in cherries 
and nuts. Pour batter into 
cans. Bake soup cans about 40 
minutes, juice cans about 35 
minutes. Cool slightly before 
removing from cans. Cool 
thoroughly before slicing 6-8 
loaves. 


Sprinkle half of the chopped 
nuts on top of filling. Slice 
your loaf of bread in 20 pieces. 
Mix sugar, cream cheese, 
vanilla and nuts. Place a 
spoonful of mixture in center 
of the slice of dough. Seal 
edges together to form a ball. 
Place the balls, on top of 
filling around in tube pan, in a 
double row. Let rise till triple. 
Bake at 375 degrees for 30 to 
35 minutes. Invert on plate. 
Serve in slices. Great sub­ 
stitute for coffee cake. 


FRENCH BREAD 
Mary Ellen Wolfgang 
271 W. Chestnut St. 
Lisbon, Ohio 
1 tablespoon shortening 
1 tablespoon salt 
1 tablespoon sugar 
2 cups lukewarm water 
3 packages dry yeast (or 1 
cake fresh yeast) 
5 to 5 4 cups all purpose flour 
Com bine all ingredients 
except flour, then add flour a 
little at a time and beat well 
with a spoon, then knead until 
very smooth. Let rise until 
double in bulk, punch down 
and shape into 2 (two) ioaves 
molding them into oblong 
shape bringing the ends to 
points and place on a greased 
cookie sheet. 
Let 
rise 
to 
double in bulk. Slash across 
top the loaf 3 or 4 times 
diagonally and brush tops 


i cup citron 
14 cup currants 
2 tablespoons chopped can­ 
died cherries 
2 tablespoons iem on peel 
(candied) 
Mix dry ingredients, beat 
eggs and mix with milk and 
melted shortening. Add to dry 
ingredients. Add fruits and 
nuts. Put into greased loaf 
pan Bake 1 hour in 375 degree 
oven Makes 1 one pound loaf. 


ZUCCHINI 
WALNUT BREAD 
Debbie Myers 
6441 Fairfield School Rd. 
Columbiana, Ohio 
1 cup walnuts, 
4 eggs, 
2 cups sugar, 
1 cup vegetable oil, 
3 4 cups flour, 
14 teaspoon baking soda, 
14 teaspoon salt, 
1 teaspoon cinnamon, 
34 teaspoon baking powder, 
2 cups grated zucchini, 
'l cup raisins (opt.), 
1 teaspoon vanilla. 
# 
Beat eggs, gradually beat in 
sugar, then oil. Combine dry 
ingredients; 
add 
to egg 
mixture alternately 
with 
zucchini. Stir in raisins, 
walnuts, and vanilla. Turn 
into 2 greased and lightly 
floured loaf pans. 9 x 5 x 2 %. 
Bake on lowest rack at 350 
degrees for about 55 minutes; 
turn onto wire racks to cool. 


EASY REFRIGERATOR 
ROLLS 
Missy Diehl 
1675 N. Lincoln 
Salem, Ohio 
2 packages dry yeast 
2 cups warm water 
4 cup sugar 
2 teaspoons salt 
7 cups flour 
I vgg 
I I cup soft shortening 
Dissolve yeast in water, add 
sugar, salt and half the flour. 
Beat thoroughly two minutes. 
Add egg and shortening. 
Gradually beat in remaining 
flour until smooth. Cover with 
dam p 
cloth, 
place 
in 
refrigerator. Punch down oc­ 
casionally as dough rises. 
About 
two 
hours 
before 
baking. Knead dough with 
additional flour, shape into 
desired shapes, 
eloverleaf, 
crescent, etc. Let rise until 
light, about 2 hours. Heat 
oven to 400 and bake 12 to 15 
m inutes. 
M akes 4 dozen 
dinner rolls. 


SWEET CORN BREAD 
Mrs. Betty Kibler 
2136 State Route 45 
Salem, Ohio 
% cup sugar 
4 cup salad oil 
2 eggs, beaten 
14 cups regular all-purpose 
flour (sift before measuring) 
3 teaspoons bakfpg powder 
>m teaspoon salt 
14 cups yellow corn meal 
1 cup miik 
Blend sugar and salad oil. 
Mix in ejggs. Sift flour again 
with baking powder, and salt; 
add corn meal. Blend in dry 
ingredients with the cream ed 
m ixture altern a te ly with 
milk. Pour into a greased, 
floured 9-inch square pan. 
Bake in a hot oven 
(400 
d egrees) for 30 m inutes. 
Makes 6 servings. 


PUMPKIN BREAD 
Peggy Yuhanick 
929 Franklin Ave. 
Salem. Ohio 
2and two thirds cups of sugar, 
two thirds cup erf shortening 
4 eggs (beaten) 
2 cups of pumpkin 
two thirds cup of water 
3 and one third cups flour. 
4 teaspoon baking powder, 
2 teaspoons baking soda 
1 4 teaspoons salt 
1 teaspoon cinnamon 
4 teaspoon ground cloves 
two third cup of chopped nuts 
two thirds cup of raisins or 
chopped dates. 
Cream shortening and sugar. 
Add eggs, 
pum pkin 
and 
water. Mix well. Sift flour, 
baking powder, soda, salt and 
spices. 
Add 
to 
pum pkin 
mixture. Stir in nuts, raisins 
or dates. Pour batter into two 
greased loaf pans. Bake for 1 
hour, 350 degrees. 


‘ A 
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SHORTCUT BREADS 
Mrs. George W. Boone 
1107 Beeson Mill Rd. 
Leetonia, Ohio 
2 loaves frozen bread dough, 
2 tablespoons butter 
4 cup shredded Parm esan 
cheese, 
4 teaspoon dill weed 
4 teaspoon salt 
2 tablespoons butter 
1 tablespoon parsley flakes 
Let bread dough thaw and 
rise as directed on package 
except—grease 2 layer pans, 8 
or 9 by 14 inches. Shape each 
loaf into 18 balls. Dip 18 balls 
into 2 tablespoons butter, then 
dip tops 
into cheese and 
arrange in one pan. Arrange 
remaining balls in other pan. 
Mix dill weed, salt and 2 
tablespoons butter.-Brush dill 
mixture on rolls in second 
pan; sprinkle with parsley 
flakes. Cover; let rise about 
20 minutes. Heat oven to 375 
degrees, bake 15 minutes or 
until golden. 3 dozen rolls. 


SWEET ROLLS 
Rich Sweet Dough 
Mrs. Bernice Weber 
400 Lipply Rd. 
Columbiana, Ohio 
>4 cup milk 
4 cup sugar 
2 teaspoon salt 
4 cup margarine 
4 cup warm water 
2 packages ( 4 ounce) dry 
yeast 
1 e&8 
4 cups all purpose flour 
, (A no-knead re frig e rato r 
dough) 
Scald 
the 
milk. Stir in 
sugar, salt and m argarine. 
Cool to lukewarm. Measure 
warm w ater into large bowl. 
Sprinkle in yeast and stir until 
dissolved. Stir in lukewarm 
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milk mixture, egg and half 
the flour. Beat untill smooth. 
Stir in remaining flour. Cover 
tightly 
w ith 
foil 
and 
refrigerate at least 2 hours. 
Dough 
m ay 
be 
kept 
in 
refrigerator 3 days. Using 
half of dough roll into rec 
tangle. Spread with butter or 
m arg arin e, sprinkle with 
cinnamon and brown sugar. 
Roll up and cut into 12 slices. 
Put into cup cake pan and 
bake at 350 degrees for about 
20 minutes or until nicely 
browned. Yield 24 rolls. 


BREAD 
Mrs. Earon Gillam 
1H88 Macklin Rd. 
New Waterford, Ohio 
Delicious No-Knead Round 
loaves. Bake at 400 degrees 
for 30-40 minutes. 2 loaves. 
Combine: 
14 cups luke warm water, 
1 package dry yeast, 
1 tablespoon sugar, and 
2 teaspoons salt, in a large 
bowl. Let 
it stand for 5 
minutes and then mix well. 
Add - gradually 4 cups flour 
(all purpose). Mix until well 
blenaed (about 2 minutes) 
with wooden spoon. 
Place in greased bowl and 
cover. Let rise in 3 warm 
place until doubled in bulk 
about 14 hours. Toss dough 
lightly about 1 minute on a 
well-floured board to coat 
dough. Divide in half; shape 
into two round loaves. Place 
on a greased cookie sheet and 
cover with towel. Let rise in 
warm place about 60 minutes. 
Brush with a slightly beaten 
egg white and bake. 


A Great Recipe — 
Add a G.E. for Sure Success 


all the 
G ^ d n e s s 


30" Range 


with Modernistic Styling 


and P-7® Self--Cleaning j 


Oven 


you 


<2'Sourl 
Crea/ij 


expect 


Superior 


Storage Drawer 


• Picture Window Oven Door 


Model J500XD 
• Easy-To-Read Digital Clock 


• P-7* Automatic Self-Cleaning Oven System 
— Cleans Entire Oven Including Shelves 
— Cleans Inner Door and Window 
— Cleans Surface Unit Reflector Pans 


• Automatic Oven Timer and Minute Timer 


• Full-Length Fluorescent Cooktop Light 


• Plug-In CalrodH Surface Units 


Salem Appliance & Furniture 


545 East State Street 
Salem, Ohio 


Phone 337-3461 
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B1A KREEKY 
SPARKLE’- M tP riN i 
Mrs. Darhl (■. Millet 
•».'*47 \\ . ( alia Hoad 
Salem, Ohio 
1» cups sifted all-purpose 
flour, 


1 4 Clip sugar. 
21 
teaspoons baking powder. 
. te.tSpOOtl Salt. 
i w e . t a a ten egg 
i cup milk 
one-third cup cooking oil or 
melted shortening. 
1 tu p fresh or thawed and 
w ell-drained blueberries. 
2 tablespoons sugai 
Sit t 
flour, 
sugar, 
baking 
powder, and salt into bowl 
m ake 
a 
w ell 
in 
c e n te r 
Com bine egg. milk, and oil. 
Add 
all 
at 
once 
to 
dry 
ingredients. Stir quickly just 
until dry in g re d ie n ts a re 
m oistened Toss the 1 cup of 
blueberries with tin* last 
2 
tablespoons 
oi 
sugar, 
and 
gently fold into batter 
Kill t 
g rea sed m uffin pans 
(or 
paper cupcake liners) two 
thirds lull Hake tor about 25 
m inutes in a 400 degree oven 
While still w arm , dip tin* tops 
in 
melted 
butter, 
then 
in 
granulated sugar, to m ake 
them 
’ sp ark le''. 
M akes 
1 
dozen muffins. 


CK W HERRY NUT BREAD 
Eleanor Savage 
I I 1 Stanton \v e. 
Colum biana. Ohio 
(One loaf. 9x5inch p an > 
t stick whipped m argarine 


1 ' i cups sugar 


It cups flour 


1 tablespoon baking powder 


1 teaspoon salt 
teaspoon soda 
:h cup w ater 
One third cup orange juice 


1 1 5i cups cranberries, cut in 
half 
1 cup chopped nuts 
1 tablespoon grated orange 
rind 
Cream m argarine and sugar. 
Blend in eggs Sift together 
tlour baking powder, salt and 
soda 
add alternately 
with 
w ater an d 
o ra n g e ju ic e, 
mixing well alter each ad 
■xiit ion 
Fold in cranberries, 
nuts and orange rind 
Pour 
into a greased 9 by 5 inch loaf 
pan and bake at 35i> degrees 
lor one hour and 1 0 m inutes 


( IIKKSK P E P P E R HUE \l> 
Mrs. («eorge Boone 
I HIT B eeson Mill 
l.eetonia. Ohio 
\ package active dry yeast, 
', i up hottest tap water 
2 a m 
2 tab 
i tea 
' ; <e 
1 eu; 


1 u ’ 
i 
i I 


e t tee 


tlour 
ino third cup 
spomvs sugar 
•«Mill ■'.ill 
pool) sofia 
iairv sour crea 


•hfedded 
C heddar 


1 
teasp'Mfti peppr! 
» 11 e a s e two 1 pound i ol lee 
cans 
In large m ixei 
bowl, 
d issolve yeast in hot w ater 
Add ! and one third t ups ot 
the 
(our, 
the 
sugar 
"alt. 
sod., 
sour cream and egg 
Blent- 
m inutes 
on 
tow 
„ sp eee 
scraping 
Imiw! 
eon 
-len 'J; 
B eat 2 m in u te s high 


•. . s,> -»■ 
• »v 
.... ‘ •• 
sp e ed , sc ra p in g bowl oc 
casionally Stir in rem aining 
flour, the cheese and pepper 
th oroughly 
D ivide b a tte r 
between cans 
Let 
rise 
in 
w arm 
p lace 50 
m in u tes. 
(B atter will rise slightly but 
will not doublet Heat oven to 
350 degrees Bake 40 minutes 
or 
u n til 
golden 
brow n. 
Im m ediately 
rem ove 
from 
cans 
Cool 
slightly 
before 
slicing 
2 loaves 
Budget Foods 


GOLDEN BREADED 
Rl'HC.FRS 
Mrs. Mary M argaret \«taw 
11 I t Franklin St. 
Salem . Ohio 
1 pound of ham burg 
;i i cup corn flake crum bs 
2 eggs 
2 tablespoons milk 
2 
ta b lesp o o n s 
v eg e ta b le 
shortening 
salt and pepper to taste 
electric skillet 
m easuring spoon 
(do not grease skillet to start 
M ake 4 m edium size patties 
put in electric skillet set at 300 
fry for 4 m inutes on each side 
Turn skillet off- with turner 
take ham burgs out and set 
aside 
While ham burgs are 
cooling get two bowls size 8 x 8 
x 1 out In one bowl put G cup 
corn flake-crum bs in second 
bowl put tw o eggs and beat for 
m inute 
Add two table 
spoons of milk and beat again 
till well m ixed 
Take two, 
t a b l e s p o o n s 
v e g e t a b l e 
shortening and put in skillet . 
Set skillet on 360 w hile getting 
hot 
T ake ham burg patties 
one at a tim e coating and roll­ 
ing both sides with egg m ix­ 
ture T hen put in com flake 
crum bs, rolling and patting to 
coat. R epeat again in egg and 
crum b mix coating each one 
twice Then put in hot skillet 
and cook for 4 ta 5 m inutes on 
each side (M akes 4 servings i 


CHICKEN WITH BEAN 
THREADS (NlHHU.ESt 
Mrs. Lillian K rrpps 
3H4 E.Hth St. 
Salem, Ohio 
INGREDIENTS: Serves 8 


1 and ‘t large frying chickens 
«i.e. 1 w hole chicken and 1 a of 
another»; 


1 large stalk of celery, diced 


1 large carro t, diced 
1 teaspoon of chopped parsley 
either dry or fresh- 
l 'j teaspoons salt 
U teaspoon ground pepper 


2 chicken bouillon cubes 
1 
p a c k ag e 
b ean 
th re a d s 
noodles a re bought at some 
super m arkets or at a Chinese 
food store» 


1 
can 
m u sh ro o m 
p ieces, 
drained 
3 
eggs 
s c ra m b le d 
and 
seasoned lightly 
Enough w ater plus l cup to 
cover chicken in 8 qt dutch 
oven pot w ith lid 
In 
6 qt dutch oven pot put 
above ingredients except for 
bean 
th re a d 
noodles, 
m ushroom s and eggs 
Cook 
until chicken is done Remove 
chicken from broth and let 
cool 
Remove chicken from 
hones and cut into bite size 
pieces 
Soak bean thread noodles in 


vawH#- * * 
M 4» * * - t. v »♦- * , f i»I » 4. * *? *■ 
lukew arm w ater tor about 15 
a g a in 
m inutes Then drain and add 
both noodles and chicken to 
broth Stir until chicken and 
n o o d le are mixed through 
broth then add m ushroom s 
and scram bled eggs Let cook 
under low heat for about 30 
m in u tes 
an d 
then 
add 
m ushroom s and scram bled 
eggs Let cook under low heal 
for about 30 m inutes with lid 
slightly tilted 
If this needs 
m oistened, 
add about 
one 
third cup of w ater at a tim e 
This is to be the consistency of 
a spaghetti type dish and not 
a soup This is really a meal in 
itself As a suggestion this can 
be served w ith apple sauce or 
a fruited gelatin salad 


s. * •» •:* •- v - * 
Add 
re m a in in g 
ingredients except parm esan 
cheese 
Mix w e", turn into 
greased 
1 1 
qu, t casserole 
dish and sprinkle top with 
parm esan cheese. 
Bake in 
oven at 350 degrees for 45 
minutes. 


TWO I.O-CAL MEALS 
FOR TWO 
Ruth Keefer 
27320 I oi kef rout Dr. 
Westvilfe Lake. Beloit,Ohio 


ONE STEP S I P P E R 
Mary Tyson 


2 IH E. D uquesneSt. 
C olum biana. Ohio 
I sm aII head oi cabbage i 1 1 _- - 2 
lbs.) 
I I - lb. of hamiburg 


1 
cup of roiled oats 
' 
cup diced onions 
‘s cup diced green pepper 


1 
cup cooked rice 


1 egg 


1 ■ teaspoon black pepper 


1 teaspoon garlic salt 


2 sm all cans of tom ato paste 


2 q u arts of w ater 
Mix ham burg. onion, rolled 
oats, green pepper, rice. egg. 
pepper, and garlic salt. Shape 
into m edium sized m eat bails 
and set aside 
Add tom ato paste to the 
w ater. S hr well until blended 
Add the m eatballs 
Cut 
the 
c a b b a g e 
into 
m edium sized pieces and add 
to the m eatballs 
Cook 
over 
m edium 
heat 
approxim ately 45 m inutes or 
until cabbage vs tender. Add 
extra w ater as needed Stir 
occasionally. 


7.1 ( ( HIM CASSEROLE 
Linda McDonald 
13X94 Ihick Creek Boad 
Salem. Ohio 
3 zucchini squash (8-10 inches 
long) 


2 cups soft bread crum bs or 
cubes 
2-3 cups 
g ra te d C heddar 
cheese 
G cup chopped onion 


2 tablespoons chopped p a r­ 
sley 


1 1 4 teaspoons salt. 
'* teaspoon pepper 
2 eggs, beaten 
3 
tab lesp o o n s 
p a rm e sa n 
cheese 


2 tablespoons oleo 
Peel and slice 
zucchini, 
Bring pan of salted w ater to a 
boil, add zucchini, cook just 
until 
tender 
drain 
Mash 
slightly with fork and drain 


POTTED Clll( KEN. 
( El.EHY AND ( ABBOTS 


2 pound cut-up fry ing th ick en 


1 0 -ounce 
p ac k ag e 
frozen 
carrots 
3 ribs celery , sliced 


1 onion 


1 bay 'eat 


1 4 teaspoon poultry seasoning 
cup dry w hite w ine 
l - 1 a cups w ater 


> 4 cup cold w ater 


2 teaspoons 
cornstarch 
or 
arrow root 
Salt and pepper 
P lace chicken pieces skin- 
side up in a hot oven or under 
the b ro ile r un til skin 
is 
browned and fat is melted. 
Com bine chicken pieces in a 
heavy pot or Dutch oven with 
all re m a in in g in g re d ie n ts 
except cornstarch and cold 
w ater (which will be used for 
th ickening.» 
C over 
and 
sim m er over low heat until 
tender, 
about 
40 
m inutes. 
I ncoverand continue cooking 
until liquid is reduced by’ half 
Com bine cornstarch arid cold 
w ater and stir into sim m ering 
pot until liquid is slightly 
thickened 
Season to taste 
Serve half the chicken and all 
of the vegetables, topped w ith 
som e of the sauce 
Serves 
two. about 29o calories eacti 
When chicken is cool enough 
to handle, rem ove the meat 
an d 
d isc a rd 
the 
bones 
R efrigerate the chicken meat 
and sauce (can be done in 
sam e pot» until the next day. 
Then m ake this recipe: 
BONELESS CHICKEN 
SPAGHETTI BOLOGNESE 
Yesterday s leftover boneless 
chicken - including sauce 
One 5 ounce can plain tom ato 
sauce (no oil added) 


» 2 teaspoon oregano 
Pinch of garlic powder 
I - 1: 
cups 
tender-cooked 
spaghetti 
Cook spaghetti in boiling 
sa lte d 
w a te r 
W hile 
it's 
cooking, com bine rem aining 
ingredients in a saucepan 
Sim m er 
about 
5 
m inutes. 
Serve over spaghetti Tossed 
sa la d 
w ith 
diet 
Ita lia n 
dressing com pletes the meal 
Serves tw o, about 360 calories 
each 


IIm f* * * H r i )<;^ T \ E 
( 
\ 
B 
A 
irvta s{ ak tr then'add 
NOODLE sol'I* 
l^ is 
t0 
the 
heated 
broth. 
Judith A. Lem m on' 
Simmer. 
Melt m argarine m a skillet 
to prepare the dressing. Add 
onion and cefery, saute. Add 
bread and sage. Toss. 
Add dressing to casserole, 
pour gravy over and 
mix 
lightly. (May reserve some 
gravey to serve with 
this 
casserole at the table). Bake 
at 325 degrees for about 35-40 
m inutes. Serve with a bright 
v e g e ta b le such as sliced 
tom atoes or beets. 


DELMOMCO POTATOES 
Karen Austin 
21« West 14th 
Salem. Ohio 
9 medium potatoes 
1-3 cup margarine 
1-3 cup regular flour 
2*4 cup milk 


1291$Goshen Hd. 
Salem . Ohio 
Soup bone or piece of- beef 
sTiank 
» -cu p of barley 
3 
beef bouillon 
'c u b e s 
(dissolved in 1 cup of boiling 
water» 
2 
16-oz. 
ca n s 
of 
rpixed 
vegetables, or any leftover 
vegetables 
I teaspoon of onion salt 
I teaspoon of celery salt 
1 bay leaf 
3 teaspoons of salt, add more 
if desired 
1* 
cups of noodles 
I co<* this in a Crockpot, 
but it can be cooked on the 
stove F irst cook soup bone, 
b a rle y . 
bouillon 
and 
seasonings in Crockpot on 
High for 2-3 hours. Then turn 
on low. and add vegetables 
an d 
noodles. 
Cook 
until 
noodles are tender. Serves 6 
T his 
is 
delicio u s 
w hen 
served with corn muffins and 
fruit for dessert. 


TURKEY AND 
DRESSING CASSEROLE 
Sue Votaw 
2573 State Route 45 
Salem. Ohio 
2 turkey drum sticks (found in 
frozen 
m e at 
c o u n te r 
a t 
grocery), 
4 chicken bouillon cubes, 
31.- cups stew ing broth or 
w ater. 
one-third cup flour, 
‘a cup coki w ater. 
DRESSING: 
8 cups bread cubes 
(save 
bread crusts in your freezer), 


‘ 4 teaspoon sage, 
1 medium onion, minced. 


* 2 cup chopped celery', op­ 
tional. 
‘a stick m argarine. 
Stew 
and 
bone 
tu rk ey 
drum sticks. Put turkey pieces 
in bottom of casserole dish 
Make gravy by heating the 
stew ing broth, add bouillon 
cubes Put the flour and cold 


Don't Look Any Further . 
— We Have the Best 


SYLVANIA 
ZENITH 


MOTOROLA 


Price — Service — Financing at 
ZEIGLER'S 
T.V. and APPLIANCE 


160 S. Broadway 
Ph. 332-4457 
Salem, 0. 


OPEN TO THE PUBLIC 


Featuring: 
Home Cooked 


(y p V ttjm t Foods 


Buffet Luncheon Mon. - Fri. 11:30 • 1:30 


Buffet Dinner Fri. & Sat. 5 - 8:30 


Cocktail Lounge & Banquet Room 


G teaspoon pepper 
2 teaspoons salt 
4-6 
ounces 
coarsly 
grated 
cheddar cheese 
2-3 tablespoons bread crum bs 
Cook potatoes until tender. 
Peel and dice. Set aside. 
In 
large 
saucepan 
melt 
m argarine. Stir in flour until 
well blended. G radually stir 
in milk and stir constantly un­ 
til thick and bubbling. Stir in 
s a lt 
a n d 
p ep p er. 
Add 
potatoes. P our into 12x 8 inch 
baking dish. Top with cheese 
and bread crum bs. Bake 25 
m in u tes 
a t 
375 
d e g re e s. 
Serves 12-14. 


RIPPLESOUP 
Mrs. Robert Brennem an 
246 N.M adison Ave. 
Salem . Ohio 
2 cups diced potatoes. Boil 
until tender. 
I can evaporated milk 
3 cans w ater 


I I stick of oleo 
Salt and pepper 
to 
taste. 
Bring to a boil 
Mix 1 cup flour. 1 med. egg 
together until it is dry and 
crum bly like a pie mix. Then 
sprinkle into potato and milk 
and oleo. Continue to boil for 
10 m inutes. Serves 6 people. 


A carver's delight 
George Washington 
carving set from Towle 


288 Railroad St. 
Sa lem 
C LO S E D SU N D A YS 
332 9020 


The classic pistol grip of this distinctive pattern was 
inspired by the George Washington cutlery in the 


Smithsonian Institution. Handles are triple plated 


to preserve their lustrous finish. Carving blade »s 


fashioned from costly surgical stainless steel. 


Attractively gift boxed and guaranteed indefinitely. 


Qtaniel 6. Smith 
JEWELER 


340 E. State, Salem 
Phone 332 9914 
Certified Gemologist 
Am erican Gem Society 
A C C R E D IT E D G E M LABO RATO RY 
Open Daily 9 a.m . 'til 5 p.m .; Mon. A F ri. Eves, 't i l t 


A Christmas IDEA 


WHATEVER THE 
SEASON 


WHATEVER THE 
REASON 


REMEMBER YOURS 
WITH THE MOST 
APPRECIATED 
GIFT OF ALL.... 
Gf&*K 


Selections Available; 


• BIRTHDAY 
• ANNIVERSARY 
• WEDDING 
• CHRISTMAS 
• ALL OCCASION 
• NEW ARRIVAL 
• BRIDAL SHOWER 


Created with you in mind, here is a specially designed combin’ 
ation card and check which comes with an attractive match’ 
ing envelope. 


Come in today and put an end to your gift and card shopping 
worries by letting us do your shopping for you ... with this new 
and most unique gift for all special occasions 
THE OH 
CHECK.” 
A FULL 
SERVICE 
BANK 


LOCALLY OWNED AND OPERATED 


MAIN OFFICE 
STATE AT BROADWAY 


PLAZA OFFICE 
EAST STATE STREET 
AUTO BANK 
SECOND AT BROADWAY 


DAMASCUS BRANCH 
ROUTE 62 & WOOLMAN ST. DAMASCUS, OHIO 


With Free Parking for All Offices______ _ 


I 


I 


NATIONAL BANK 


OF SALEM.OHIO 
» 


M EM BER F.D .I.C. 


112 YEARS IN OPERATION 16thOLDEST NATIONAL BANK IN THE UNITED STATES. 


mmm 
i 
ÜÜ 
H. 
i:.< fJ 
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11 AM III RGER POT PIE 
Mrs. Michael Eerreri 
821 W. Pidgeon Hd. 
’ 
Salem , Ohio 
P a stry <2 cru sts i 
2 cups Hour 
1 teaspoon onion salt 
*» cup shortening 
’ j cup u a ter 
.Filling: 
1 tablespoon solid shortening 
1 pound ground beef 
** cup chopped onion 
2 cups trozen 
greenbeans. 
the wee 
1 
can 
K( 07..' 
condenser, 
tom ato soup 
1 tablespoon sugar 
1 teaspoon salt 
' i teaspoon pepper 
** teaspoon dried oregano 
P re p a r e p a s tr\ 
as you 
would tor a pie. Line 9-inch 
pie plate with pastry. In skil 
le t, heat sh o rte n in g . Add 
ground beef and onion, cook 
just until m eat is browned 
S tir in greenbeans. soup, and 
seasonings. Pour m eat mix 
ture into pastry. P lace top 
crust over filling: cut slits for 
escape of steam . Seal and 
flute edge. Bake at 400 d e­ 
grees for 25 m inutes. 


i 
CHEESY POTATOES 
I. 
& FRANKS 
W 
Mrs. Michael Fcrreri 
(■ 
K2I W. Pidgeon Hd. 
Salem. Ohio 
•a cup chopped onion 
*» cup solid shortening 
»4 cup flour 
1 teaspoon salt 
2 cups milk 
I cup <4 oz.) shredded process 
A m erican cheese 
1 
tab lesp o o n 
p re p a re d 
m ustard 
*2 pound frankfurters 
3 eups sliced potatoes. 
In saucepan, cook onions in 
hot shortening until tender; 
stir in flour and salt. Add 
m ilk; cook and stir over low 
h eat until 
th ick en ed and 
bubbles Rem ove from heat: 
stir in cheese and m ustard. 
Cut franks in 1 »-inch slices. In 
greased 2 quart casserole, a r ­ 
range 
layers 
ol 
hall 
the 
potatoes, franks, and cheese 
sauce; repeat layers. 
Bake at 325 degrees for I1» 
hours. Makes 6 to 8 servings 


IMZZ \ POTATOES 
I 
Mrs. (.eorge Itoonc 
L 
I 107 Beeson Mill 
l.ertonia. Ohio 
1 package scalloped potatoes 
1 can * 16 ounces 
tom atoes 
l*u cups w ater 
•» teaspoon oregano leaves 
t package «4 o u n ce s' sliced 
pepperoni 
1 package <4 ounces* moz 
sarella cheese 
Heat n\ i'ii to 400 degrees. 
E m p (\ 
p o tato slices and 
packet erf seasoned sauce, mix 
into 
u n g rc a se d 
2-q u art 
casserole 
Meat tom; toes, 
w ater and oregano to l)oiiing 
stir 
into potatoes. Arrange 


pepperoni on.top and sprinkle 
w ith cheese. Bake uncovered 
30 to 35 m inutes. 4 servings. 


GERMAN SAUERKRAUT 
WITH MEATBALLS 
Mrs. Hughes Taylor 
143 W alnut Street 
l.eetonia. Ohio 
2 pounds sauerkraut, drained. 
1 6 oz. can tom ato paste. 
1 8 oz. can tom ato sauce. 
14 pound ham burg or ground 
chuck. 
*4 cup m inute rice. 
:t.» teaspoon salt. 
D ash oi pepper. 
P u t drained sauerkraut into 
large kettle and add tom ato 
paste and sauce. Cover with 
w ater. 
Mix ham burg. rice. salt, 
and pepper and m ake tiny 
m eatballs the size ot m arbles. 
Add m eatballs to sauerkraut 
and bring to a boil. Reduce 
heat and sim m er a couple of 
hours. 
M ash potatoes and serve 
sauerkraut with tom ato broth 
und m eatballs over m ashed 
potatoes. 


OVEN PO R C l IMNES 
Mrs. (¡eorge Boone 
1107 Beeson Mill 
l.eetonia, Ohio 
1 pound ground beef. 
cup uncooked regular rice, 
**.• cup w ater. 
one-third cup chopped onion, 
I teaspoon salt. 
l 2 teaspoon celery salt, 
b teaspoon garlic ponder, 
b teaspoon pepper. 
1 can (15 o z.) tom ato sauce. 
1 cup w ater. 
2 teaspoons 
W orcestershire 
sauce. 
Heat oven to 350 degrees. 
Mix m eat. rice. ' 2 cup w ater, 
onion, salts, garlic powder 
and pepper. Shape m ixture 
by rounded ta b lesp o o n tu ls 
into balls. P lace m eatballs in 
ungreased baking dish. 8 x 8 x 
2 
in ch es. 
S tir 
to g e th er 
rem aining ingredients; pour 
over m eatballs. Cover with 
alu m in u m 
to il; 
h ak e 
45 
m inutes, uncover; bake 15 
m inutes longer. 4 to 0 se r­ 
vings. 


IIAMHl RGER PIE 
Mrs. Georg«- Mooih- 
1107 Beeson Mill 
l.eetonia. Ohio 
I pound ground beef. 
P otato 
buds 
instant 
puffs 
'enough for 8 se rv in g s>, 
» *‘gg. 
I teaspoon salt, 
'« teaspoon pepper. 
I tablespoon instant nunced 
onion. 
I I cup catsup. 
*2 
cup 
sh re d d e d 
s h a rp 
clu-ddar cheese i 2 oz. >, 
Heat oven to 350 degrees, 
mix m eat. 
1 and one-third 
cups instant puffs ( d r y , egg. 
salt, pepiK-r. onion, catsup 
an d 
n u lk . 
S p re a d 
in 
ungreased pic pan. 9 x l ‘-_ 
inches. Bake uncovered 35 to 
4'» 
m in u tes. 
P re p a re 
rem aining instant puffs as 
directed on package for 4 
serv ings Top baked m eat loat 
w ith 
m ash ed 
p o ta to e s, 
sprinkle with cheese Bake 3 


to 4 m inutes lopger or until 
cheese m elts. 4 or 5 servings. 
Honorable 
Mention 
( ABBOT SALA1) 
Mrs. David (). Todd 
2556 Woodsdale Road 
Salem , Ohio 
2 lbs. carro ts, pared and cut 
into 2 inch pieces 
2 green peppers, sliced into 
rings 
2 onions, peeled and sliced in­ 
to rings 
1 can tom ato soup 110:*4 ounce 
size) 
«* cup sugar 
*4 cup vinegar 
1 
tab lesp o o n f p re p a re d 
m ustard 
A fter w ashing and slicing 
carro ts, boil them in w ater 
until firm , (not m ushy). Toss 
them with onion rings and 
pepper rings. Mix rest of in­ 
g re d ie n ts 
till 
thoroughly 
blended tl use my b len d er1. 
Pour 
over 
vegetables 
and 
refrigerate 
Will 
keep 
for 
week or longer. This is a 
delicious way to get kids to 
eat carro ts, and 
it’s very 
inexpensive' 


TEX AS H ASH 
M rs. G eorge Boone 
1107 Beeson Mill 
l.eetonia. Ohio 
1 pound ground beef. 
3 large onions, sliced, 
1 large green pepper, chop­ 
ped, 
1 can (16 ounces» tom atoes. 
’ cup uncooked regular rice. 
2 teaspoons salt. 
1 to 2 teaspoons chili powder. 
' h teaspoon pepper. 
Heat oven to 350 degrees. 
In large skillet, cook and stir 
m eat, onion and green pepper 
until 
m eat 
is 
brown 
and 
vegetables are tender. D rain 
off fat. stir in tom atoes, rice, 
salt, chili powder and pepper, 
heat 
th ro u g h . 
P o u r 
into 
ungreased 2-quart casserole. 
Cover; bake 1 hour. 4 to 6 
servings. 


ONE DISH MEA1. 
Mrs. Merl Mason 
55 Colonial Dr. 
C olum biana, Ohio 
l »2 pound ground beef 
Two thirds cup evaporated 
milk 
1 * cup catsup 
1 teaspoon salt 
D ash pepper 
Mix and shape into loaf and 
place in oblong flat casserole. 
Peel and slice three potatoes, 
three onions, three carrots 
an d 
p la ce 
aro u n d 
m e at 
Sprinkle with parsley flakes, 
salt and pepper. Cover tightly 
with foil. Bake one hour at 375 
degrees. U ncover and brown 
about 10 m inutes. 


I cup m argarine. 
1 cup w ater. 
4 tablespoons co» 
i, 
2 eggs. 
*# cup milk, 
1 teaspoon baking soda. 
1 tablespoon vinegar. 
1 teaspoon vanilla. 
STEP O N E: Sift together 2 
cups flour. 2 cups sugar and ' 2 
teaspoon salt. Set aside. 
STE P TWO: Bring to boil 1 
cup m argarine, l cup w ater 
and 4 tablespoons cocoa. 
S T E P 
T H R E E ; 
B eat 
together 2 eggs. »» cup milk. 1 
te asp o o n b ak in g so d a . 
1 
tablespoon 
vinegar 
and 
1 
teaspoon vanilla. Add parts 2 
and 3 to the dry ingredients. 
Mix well. P our into a greased 
baking pan 11 x 13 and bake at 
375 degrees for 20 m inutes. 
ICING 
*2 cup m argarine, 
4 tablespoons cocoa. 
6 tablespoons milk. 
1 pound box powdered con­ 
fectioners' sugar. 
1 teaspoon vanilla. 
cup chopped nuts 
(op­ 
tional ). 
B rin g 
to 
boil 
‘2 
cup 
m a rg a rin e . 4 tab lesp o o n s 
cocoa and 6 tablespoons milk. 
Add 1 box (1 pound > pow dered 
c o n fe c tio n e rs ’ 
s u g a r. 
1 
teaspoon vanilla and 12 cup 
chopped 
nuts 
(o p tio n a l). 
Spread over cake while still 
w arm . 
E ST H E R S 
CHOCOLATE CAKE 
Ada Zeigler 
1082 E ast JOth Street 
Salem . Ohio 
¡2-9” cake pans, greased and 
floured, oven: 350 degrees F). 
Ingredients: 
2 cups brow n sugar 
•a cup shortening 
2 eggs «separated) 
•a cup cocoa 
*2 cup boiling w ater 
1 cup butterm ilk 
2 teaspoons baking soda 
2 cups cake flour 
1 teaspoon vanilla 
B eat the egg yolks with the 
su g ar and shortening until 


Cokes 
TEX VS SHEET CAKE 
\d a Zeigler 
1082 E ast loth Street 
Salem . Ohio 
2 cups flour, 
2 cups sugar. 
i 2 teaspoon salt. 


SUE B A K E R Member of Mid West 
Professional Needlework Ass'n, 
ty> 


u 
f 
____ 
M o st Complete 


Needlework Shop 


D O M E S T IC A N D IM P O R T E D Y A R N 


F F R A M IN G * 
ClaS5eS » 
F R A M I N G 
N E E D L E P O IN T - 


CU STO M 
D E S IG N IN G 
$ / - 
JiW , 


C R E W E L — K N IT T IN G — C R O C H E T 
533-5215 


4254 B O A R D M A N C A N F IE L D RD. 
D * Mi. West of Tippecanoe Rd. 
’ i Mi. East of Raccoon Rd. 


cream y , Dissolve th e cocoa in 
the boiling w ater» aad to the 
c re a m e d 
m ix tu re . 
S ift 
together the baking soda and 
the flour. Add butterm ilk and 
the dry ingredients to the 
c re a m e d 
m ix tu re , 
a l t e r ­ 
n atin g . 
Add 
1 
te asp o o n 
vanilla. Fold in stiffly beaten 
egg w hites. 
P our into two 9” cake pans, 
greased and lightly floured. 
Bake at 350 degrees F . for BO­ 
SS m inutes. 
PRUNE CAKE 
Mrs. F red A. Schram m 
1375 N. Lincoln Ave. 
Salem , Ohio 
3 eggs. 
B eat well: 
1 cup vegetable oil, 
1*2 cups sugar. 
Sift together: 
2 cups flour, 
1 teaspoon cinnam on, 
1 teaspoon nutm eg, 
l teaspoon allspice. 
M ix: 
1 cup butterm ilk. 
I 12 teaspoon soda, 
1 teaspoon vanilla. 
Add flour m ixture a lte r­ 
nately with butterm ilk and 
mix until smooth. Add 1 cup 
cooked and cut prunes and 1 
cup chopped nuts. 
Bake in 2 9-inch pans in a 
300 
d e g re e 
oven 
fo r 
45 


mi mites, pans should be well 
g re a se d and coated w ith 
flour. 
When done, remove from 
pans and w hile still w arm 
pour sauce over them . 
SAUCE 
/ 1 cup sugar. 
12 cup butterm ilk. 
•a teaspoon so d a , 
t tablespoon w hite syrup, 
*4 stick butter, 
•a teaspoon vanilla. 
Boil one m inute. Pour over 
cake while w arm . 


PUM PKIN-PECAN 
BUNDTCAKE 
M rs. M ichael W.Bowen 
261 W alnut St. 
l.eetonia, Ohio 
1 package spice cake mix 
1 cup canned pum pkin 
4 cup salad oil 
1 
package Instant Vanilla 
Pudding, dry 
3 eggs 
1 teaspoon cinnam on 
•a cup w ater 
Mi cup chopped pecans 
C om bine 
a ll 
in g re d ie n ts 
except pecans. Blend well. 
Then beat for 5 m inutes. Fold 
in pecans. G rease and flour a 
bundt 
p an . 
B ak e a t 
350 
degrees for 45 m inutes. Cool 
in pan for 15 m inutes and turn 
out. 


Billy Graham's 
ANGUS 
God's Secret Agents 


Available Now at 
Friends Book Store 


Route 
62, Damascus 537-3481 


A Tested Recipe for Choosing 


the Perfect Diamond Ring ... 


BLEND TOGETHER 


Dean's Jewelers Keepsake Diamond Center's twenty five years of ex­ 


perience with world famous Keepsake Diamond Rings. 


MIX 


Keepsake's perfect quality, famous written guarantee and protection 


against loss with Dean's Jewelers large selection of newest Keepsake styles. 


ADD 
The convenience of shopping in a new atmosphere of luxury at Dean's 


Jewelers Keepsake Diamond Center. 


COMBINE WITH 


James Pittman, Betty Weiss and Geor- 


qiene Gray, Dean's Jewelers Diamond 


Experts, to show you the difference be­ 


tween perfect Keepsake diamonds and 


those of lesser quality! 


TOP WITH 


The confidence of knowing you can't 


buy a 
finer diamond 
ring than a 


Keepsake from Dean's Jewelers Keep­ 


sake Diamond Center. 


Dean's Keepsake 


JEWELERS 
DIAMOND 
CENTER 


Payment Plan, 


Bank Credit Cards, 


Layaway 


515 East State St. 


Cokes 


ftEI) CAKE 
Tami Farris 
1130 W.Perry St. 
Salem, Ohio 
1 -i cup shorlning 
1 1 > cup sugar 
2 eggs 
2 ounces red food coloring 
1 teaspoon vanilla 
2 tablespoons cocoa 
*2 teaspoon salt 
2 » 4 cups cake flour 
1 cup buttermilk 
2 teaspoons vinegar 
) teaspoon soda 
('ream shortning and sugar. 
Add eggs, food coloring and 
vanilla and cream again. Sift 
ilour-adddry ingredients with 
sugar mixture while adding 
buttermilk. Add soda 
and 
vinegar and stir in last. Bake 
for 30 minutes at 350 degrees 
in two 9” layers. 
FROSTING 
Frosting (Make 1*2 recipe 
to ice 4 layers). 
5 tablespoons flour 
1 cup milk 
1 cup granulated sugar 
1 cup butter 
1 teaspoons vanilla 
Mix 
flour and 
milk 
until 
sm ooth, cook until thick- 
stirrin g 
constantly-cool. 
Thoroughly cream sugar, 
butter and vanilla. Add flour 
and milk mixture and beat 
until fluffy. When cake is cool, 
split layers and ice. 


GENOISE 
Mrs. George Boone 
J107 Beeson Mill Rd. 
Leetonia, O. 
2-9” pans, 350 degrees bake 
for 20 to 25 minutes. 
»2 cup butter 
6 eggs ' 
1 teaspoon lemon rind 
1 teaspoon vanilla 
1 cup sugar 
1 cup flour 
Melt butter over low and set 
aside to cool. Combine egg 
volks, lemon rind, and vanilla 
in bowl. Beat at medium 
speed until blended. Place 
egg whites in large bowl and 
beat until they hold a soft 
peak. Add sugar gradually, 
beating thoroughly after each 
addition. Combine beatings 
until a very stiff meringue is 
formed. Mix about *4 of the 
meringue with the egg yolk 
mixture. Pour egg yolk a»d 
m eringue 
m ixture 
into 
rem aining m eringue. Sift 
flour lightly over top and fold 
flour and egg mixture lightly 
together. Then add melted 
butter. Fold together gently 
only enough for flour and 
butter to disappear into the 
batter. Pour into prepared 
pans and bake immediately, 
for 20-25 minutes. Grease and 
Hour your pans. Allow cakes 
to stand in pans 4 minutes, 
then turn out onto racks to 
cool. Cool cakes right side up 
tor about 1 hour. 12-16 ser­ 
vings. Then on first layer of 
cake put pie filling of your 
choice 
Then second layer. 
Icing around cake and a l" 
row of icing around the top 
edge filling in the center of top 
layer with rest of pie filling 


MARSHMKI.LOW-APPLE 
SAUC E C AKE 
Mary M. Price* 
Box 3407 S.R. 164 
Leetonia. Ohio 
2 i cup all-purpose flour 
2 cup sugar 
teaspoons baking soda 
1*2 teaspoons salt 
»i teaspoons baking powder 
1 teaspoon cinnamon 
»2 teaspoon cloves 
» . teaspoon allspice 
•a cup shortening 
, 
2 eggs 
2 cup apple sauce 
1 cup chopped nuts or raisins 
*i pound (20) marsh mellows 
Sift, dry ingredients. Add 
remaining ingredients 
Beat 
till smooth. Pour batter in 
tour rows, in a 13” x 9 
x 2 
pan, 
pressing 
the 
marsh- 
mellow s in each row and on 
top. 
Bake 350 degrees for 50 


. PUMPKIN SPICE TORTE 
Mrs. Darhl G .Miller 
»547 YV.l'alla Hoad 
Salem, Ohio 
2*4 cups cake flour, 
3 teaspoons baking powder 
4 teaspoon salt 
<1 teaspoon soda 
1*2 teaspoons cinnamon 
y-i teaspoon ginger 
>2 teaspoon allspice 
12 cup shortening 
l cup firmly packed brown 
sugar 
12 cup granulated sugar 
1 
egg 
and 
2 
egg 
yolks- 
unbeaten 
:l4 cup buttermilk or sour 
milk, 
:i4 cup canned pumpkin 
12 cup chopped walnuts 
Sift flour, 
baking powder, 
salt, soda and spices together. 
Cream sugar, shortening, and 
eggs together, beating well 
until light. Add flour mixture, 
alternately with buttermilk, 
beating well after each ad 
dition. Add pum pkin and 
chopped nuts, mix well. Bake 
in two 8” round cake pans, 
greased and lined with waxed 
paper. Bake in a moderate 
(350 degrees) oven, 30 to 35 
minutes, or until done. Cool 
completely. 
W hile 
cak e 
is 
baking, 
prepare 
1 
p ackage 
(3‘/4 
ounces) of vanilla pudding 
m ix, 
accord in g 
to 
the 
directions, but use only 1 '2 
cups of milk. Cool completely. 
Put cooled layers of cake 
together with cooled pudding. 
F rost w ith 
Seven-m inute 
Icing—top and sides of cake. 
Spoon Caramel Glaze around 
edge of cake and allow it to 
dribble down sides. 
CARAMEL GLAZE 
Melt a 1 
ounce box of Milk 
Duds and 1 Tablespoon butter 
in 2 tablespoons milk; stir 
constantly. Beat in ht cup of 
sifted powdered sugar. Cool 
before drizzling on torte. Add 
a little extra milk, if needed, 
to m ake the con sistency 
pourable. 


cake is firm and starts to pull 
away 'from 
sides 
of 
pan. 
L eave on cake racks 
10 
m inutes before rem oving 
from pans, then sprinkle 
warm cakes all over with rum 
from 
dasher 
bottle. 
Wrap 
cak es 
w ith 
ch eesecloth , 
sprinkle again with rum and 
w rap secu rely 
in double 
thickness of foil. Age 1 month 
or longer before using. Makes 
five pounds of fruit cake. 


HOLIDAY FRUIT CAKE 
Rosemarie Scullion 
218 Fair Ave. 
Salem, Ohio 
Here is a luscious fruit cake 
that takes only 20 minutes 
(excluding baking time; to 
put together and will keep 
moist and fresh all winter. 
The one recipe makes two 
large (2*2 pound) cakes or 
four sm aller ones. 
2-1 pound jars (four cups» 
mixed candied fruit and peel, 
‘*4 cup all-purpose flour, 
2 cups (8 oz. can) walnuts, 
coarsely chopped 
i>4 cups rum 
I package spice cake mix 
1 >2 cups prepared m incemeat 
3 eggs, well beaten 
P repare 
2 
loaf 
pans 
(9x3x5” ) or 4 sm aller pans by 
lining bottom of each with 
brown or waxed paper and 
grease paperon both sides 
Sift the flour over the candied 
fruit, toss to coat thoroughly; 
add the nuts and toss again. In 
another bowl, blend cake mix 
with the mincemeat, eggs and 
rum. Combine two mixtures, 
stir to blend thoroughly. 
Spoon into cake pans. Bake at 
3 0 0 degrees for two hours until 


CHEAM-JELLY- 
PUDDING ROLLS 
Mrs. John Maruskin 
741 VV. Pershing St. 
Salem, Ohio 
SPONGECAKE DOUGH: 
3 eggs 
* 
2 teaspoons baking powder 
1 teaspoon extract — 
Extract — If chocolate rolls 
are made use 
1 
teaspoon 
chocolate extract, lemon rolls 
1 teaspoon 
lemon extract, 
coconut — 1 teaspoon coconut 
extract, regular doughs use 
vanilla 
ex tra ct. 
U se 
ap ­ 
propriate 
extra cts 
for 
w hatever 
rolls 
you 
are 
making. 
1 cup white sugar 
>2 teaspoon salt 
1 cup flour 
>4 cup cold tap water 
METHOD: 
Preheat oven to 375 de­ 
grees. Grease a jelly roll pan 
(15 x 10 inch), then line with 
waxed paper. 
Beat eggs for 5 minutes at 
high speed of mixer until 
fluffy. Add sugar gradually 
and beat until well blended 
and lemon colored. Add ex­ 
tract. Blend in the COLD TAP 
water. 
Have flour, 
baking 
powder and salt blended to­ 
gether 
in 
sm all 
bowl. 
Gradually add to egg and 
sugar m ixture until w ell 
blended. Pour cake mixture 
into prepared jelly roll pan. 
Bake at 375 degrees for 12 to 
15 minutes 
NOTE: If chocolate roll is de­ 
sired, blend in ‘ 4 cup COCOA 
with 1 teaspoon chocolate ex ­ 
tract. Follow recipe as usual 
manner. 
Have a tea tdwel ready, 
com p letely sprinkled with 
confectioner’s sugar. When 
cake is baked, flip the cake 
exit 
immediately 
onto 
tea 
towel, peel off waxed paper 
and roll cake up immediately, 
WHILE HOT, in the tea towel. 
Set aside to cool — generally 
takes about 2 hours. When 
filling is made Unroll and fill. 
After filling, roll up again, 
dust withadditional powdered 
sugar and wrap roil in plastic 
wrap. Place in refrigerator to 
keep cool. 
NOTE: If you think the rolls 
are too long, after cooling and 
before filling, cut roll in half. 
This way you will have two 
sm aller rolls. 
CREAM 
FILLING : 
Cook 
until thick I cup milk and 4 
tablespoons flour. Set aside to 
cool. Blend together 1 cup 
shortening and 1 cup sugar 
until sugar granules are dis­ 
solved. Beat in milk mixture. 
Add 
1 
teaspoon 
extract. 
Blend. (Extract may be your 
ch oice, 
follow in g 
sa m e 
method as for doughs). 
PISTACHIO OR COCONUT 


FILLING : 
Add 
1 
box 
Pistachio INSTANT pudding 
mix (dry, as is) to cream 
filling. Fold in 1 cup chopped 
pecans. Coconut — add 1 box 
toasted coconut INSTANT 
pudding (dry, as is) to cream 
'illing. 
With 
this 
I use 
1 
teaspoon coconut extract and 
also about >2 cup of coconut. 
— You can use your own 
imagination on fillings. 
PUDDING FILLINGS: Beat 
112 cups cold milk and 1 box of 
Instant 
pudding 
(whatever 
flavor you want) along with 1 
teaspoon extra ct — your 
choice. 
JELLY 
ROLLS: 
Fill with 
about 2 cups of your favorite 
jelly. 
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Front a Beautiful 


Wedding 
to 
! 


a 


jL '« t.- - 


« - 
_ 
_ 


a Simple 


Birthday 
Cake 


PIG PICKING C AKE 
Mrs. Paul l^ ss 
6385 W. 8. Range Rd. 
Salem, Ohio 
1- 18*2 ounce box yellow cake 
2-3 cup oil 
4 eggs 
1 
can 
m andarin oranges 
(drained» 11 ozs. 
Mix together above in­ 
gredients. Pour in 3- 8-inch 
pans (greased). Bake 350 de­ 
grees 
tem perature 
35 
minutes. 
Filling 
1- 3 a 4 oz. box instant vanilla 
pudding 
Mix with sm all can (8 14 oz.) 
crushed pineapple. Fold in 
<9 *2 oz.) carton whipped 
topping. Put between layers 
and top. 


Homemade Daily, 
Delicious 


That's Our Recipe! 
JOSIE'S 
P IZZA SH O P 


147-A Sooth Lundy — Salem , Ohio 


We Have E verything 
Y ou Heed! 


Tips - Bags - Pans - Dividers 


Wedding Tops - Paste Colors 


Straw & Styrofoam Wreaths 
Ribbon - Beads * Decoupage 


Quilling - Candles 


Loads of Craft & Hobby Ideas 
B arrier’s Crafts 
138 S. Broadway - Salem 
— Phone 337-3249 
KITCHENS 
I LOWRYl 


j 


/ N 


Professional Design 
and Installation Services 


Located One Mile South of Salem 
on State Route 45-Lisbon-Salem Rd. 
Phone 332-9216 


minutes. 
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j R E D D E V IL M ’T C A K E 
; 
Mrs. D arhIG.M iller 
H.-* 17 V\ .('alia Hoad 


Salem. Ohio 


z cups sif ted cake Hour 
i teaspoons soda 
I teaspoon salt 
I and one thud cups sugar. 
Si teaspoons instant coffee 
* t up shortening 
1 teaspoon vamlkt 
I* i cups milk 
2 eg vs. unbeaten - 
cup chopped ituts 
8 
wpiares 
unsweetened 
ehoco ate. melted 
Measure 
into sitter 
flour, 
Soda, salt and instant coffee 
Place shortening m mixing 
bt>w I 
siir to soften 
¡Sit t m dr> ingredients 
Add 
vanilla and 
t cup milk: mix 
until Hour i- dampened Beat 
2 minutes in tnixer at low 
speed or 300 vigorous strokes 
b\ hand 
\dd rest of milk, 
eggs nuts, melted chocolate 
Beat 1 minute more Pour into 
two round y inch pans lim'd 
uith wax paper 
Bake in a 
moderate oven, <350 degrees 
F 25 to 30 minutes Cool 
Mocha ('ream Frosting 
In double boiler heat *> cup 
milk, 
dash 
of 
salt. 
1 
tablespoon instant coffee. l>> 
s q u a re s 
u n s w e e te n e d 
i 
hocolate. Cook until thick 
‘ream One third cup butter 
Add 
1 
pound sifted con­ 
fectioners sugar alternately 
with hot mocha m ixture, 
beating 
w ell. 
Mix 
in 
*2 
teaspoon 
vanilla 
Spread 
between layers and on top. 
Garnish with nuts. 


FF. STIVE 
( IIR IS T W \S( \K F 
Mrs. i)ary I (»-Miller 
0517 V\ .( alia Hoad 


Salem. Ohio 


2Vj cups sifted flour 
3*» teaspoons baking powder 
I teaspoon salt 
1‘.* cups sugar 
‘s cup shortening 
1 cup milk 
P.* teaspoons vanilla 
11 teaspoon almond extract 
4 egg whites, unbeaten 
2 tablespoons 
finely 
cut 
maraschino cherr ies 
*4 cup chopped nuts 
I small can <H oz.) crushed 
pineapple «well d rained' 
Save juice! 
Mixing. (Mix by hand or at a 
low spct'd o! electric mixer. 
Count 
only actual 
(»eating 
time or beating strokes. 
Scrape bowl and spoon or 
(»eaters id ten. * 
Measure silted Hour, baking 
powder, '-alt. and sugar intc 
snjer 
Place shortening 
in 
mixing Im»w I and stir lust to 
sot ten. Sitt m dry ingredients 
Add t cup ol tin* milk and Ha* 
flavorings Mix until all Hour 
is dam|H*m*d 
Then l»*at 2 
minutes in mixer at a low 
s|hhm| or :*oo .stroke's by hand 
Add 
egg 
whites 
and 
remaining mdk and beat 1 
minute in mixer«» l.*»ostrokes 
l»\ hand Fold in cherries and 
nuts and pineapple 
Baking. Pour hatter in two 
round K or y inch la>er pan> 
which have been hned on the 
b >1 u,¡os uiH i wax paper. 
UiiM in moderate oven 
:15** 
degrees E* 25 t<» 3» minutes 
• •i until done Cool, then trust 
with seven minute frosting 
Using pin« apple juice instead 
ot the water Garnish with 
plump maraschino cherries 
ami twigs ot pine branches 


S E V I A -MINI I E 
FROSTING 
, egg whiter, unbeaten 
Cr cujis sugar 
a 
tablespoons 
watei 
(pineapple iuice> 
I teaspoon light com syrup or 
I I teaspoon cream of tartar 
G teaspoon salt 
1 teaspoon vanilla 
2 
marshmallows, 
cut 
in 


eighths 
Put egg whites, sugar, water 
(juice), corn syrup (or tartar» 
and salt in top ot double boiler 
and mix thoroughly. Place 
over rapidly boiling water 


and oeat constantly with 
rotary 
fg g 
beater 
until 
mixture will hold 
a 
peak 
(about 7 minutesi. Remove 
from hot water, add vanilla 
and marshmallows and beat 
until cool and thick enough to 
spread ... 
M akes enough 
Irnsting to cover tops and side 
01 two y-inch layers. 


\ P P L E S A U C E C A K E (A hint 
of cocoa is intriguing) 
Mrs. Robert E. W ilson 
5638 State Route 5) 


Salem, Ohio 


2 9 x I x 2" cake pans 
4 cups sifted all purpose flour 
4 teaspoons soda 
11, teaspoons salt 
2 teaspoons cinnamon 
1 _■ teaspoon nutmeg 
teaspoons ground cloves 
2 tablespoons cocoa 
1 cup vegetable oil 
2 cups sugar 
3 cups unsweetened apple­ 
sauce. heated 
Tj cujis raisins 
1. cup chopped nuts 
Silt together first seven in­ 
gredients In a large mixing 
howl combine vegetable oil 
and sugar 
Beat until well 
blended Stir in heated apple­ 
sauce. blending thoroughly. 
Add dry ingredients, blending 
well Stir in raisins and wal­ 
nuts. Turn batter into two 
well greased and floured 9x9 
x 2" cake pans Bake at 400 
degrees tor 15 minutes; then 
reduce oven temperature to 
375 degrees and bake about 15 
minutes longer. Remove to 
racks. Let stand in pans 5 
minutes Remove from pans 
Cool on racks. Fill and frost 
with caramel trusting. 
Caramel Frosting 
Melt 11 cup margarine in si 
saucepan over low heat. Stir 
in 1 cup dark brown sugar. 
firm ly 
packed, 
and 
teaspoon salt 
Bring toa boil over medium 
heat; boil hard for 2 minutes, 
stirring .constantly. Remove 
from heat Stir *4 cup milk in. 
Return pan to heat Bring toa 
full boil. Remove from heat, 
cool to lukewarm Stir 2 cups 
confectioners sugar into mix­ 
ture. heat until smooth. If 
frosting is too thick, beat in a 
little more milk. 


SO I R ( R EA M 
KAN AN A CAKE 


Alice Kunkle 
M2 South BeltWick Kd. 


Hubbard. Ohio 
Cream in bowl; 
1. cup flutter 
Gradually add: 
1 and one-third cups sugar 
Beat in: 
2 eggs, one at a time 
Add: 
1 teaspoon vanilla 
Silt tfigether: 
* 
2 cups ihiur 
t tea>poon baking powder 
l tt.ispoon soda 
_ 
•j teaspoon salt 
Add to creamed mixture a l­ 
ternately with 1 cup dairy 
Miur cream; beginning and 
ending with dry ingredients 
Then add ‘a cup chopped nuts. 
I cup mashed ripe bananas. 
Mix only till blended. Pour 
into greased 13 x f* x 2 inch 
pan Bake 40-45 minutes in 350 
degree oven. Easy to make 
and delicious. 


7-t P E A K E 


Rosemarie scu llio n 
2IHI air \\e. 
Salem . Ohio 
I box Lemon cake mix 
I small Im»x instant pineapple 
l>udding mix 
4 whole eggs 
i cup cooking wi) 
1 10 o7 bottle 7*1 P 
M ix all together and hake in 3 
layers or a 0x13x2 J pan Bake 
at :i5ii degrees until done 
F R o s ri\ G 
2 w hole eggs 
11 v cups sugar 
1 stick margarine 
1 cup coconut 
1 small can crushed pineapple 
td», not drain . 
Mix together and cook until 
thick (will not be very thick», 
it thicker frosting is desired, 
add 2 teaspoons corn starch to 
above ingredients. 


O A T M EA L S P IC E C A K E 


Mrs. George Koone 


1107 Beeson Mill 
Eeetonia, Ohio 
1*2 cups all-purpose flour, 
t cup quick-cooking oats. 
1 cup brown sugar (packed». 
1 • cup granulated sugar. 
!*•_• teaspoon soda, 
t teaspoon cinnamon. 
1 j teaspoon salt. 
teaspoon nutmeg. 
*8 cup shortning. 
1 cup water. 
2 eggs (»2 to two-thirds’cupi, 
2 tablespoons dark molasses. 
Heat oven to 350 degrees, 
grease and flour baking pan. 
13 x y x 2 inches. Measure all 
ingredients 
except 
topping 
into large bowl. 
Blend 
*3 
minute on low speed, scraping 
bowl 
constantly. 
Beat 
3 
minutes high speed, scraping 
bowl occasionally. Four into 
pan Bake 35-40 minutes. Cool 
slightly. Spreading topping on 
cake Set oven control at broil 
and-or 560 degrees. 
Place 
cake 3 inches from heat. Broil 
2 3 minutes or until topping is 
golden brown. 
COCONUT TOPPING 
' i cup butter (melted), 
two-thirds cup brown sugar 
i packed». 
1 • cup flaked coconut. 
'■_> cup chopped pecans, 
3 tablespoons light cream 
Mix 
all 
ingredients 
thoroughly. 
P IN E A P P L E 
COCONUT T O PPIN G 
1 cup brown sugar (packed). 
1 can (8 » ounces) crushed 
pinepapple, 
(well drained», 
14 cup soft butter. 
*2 cup chopped nuts, 
*2 cup Haked coconut. 
Mix 
all 
ingredients 
thoroughly, 


H ICKO RY N IT C A K E 
(Or substitute walnuts) 
Rubv Prendergast 
863* Franklin St. 


Salem. Ohio 
1*2 cup sugar 
»8 cup shortening or butter 
2 cups Hour 
2 teaspoons baking powder 
•*4 cup milk 
3 eggs 
1 teaspoon vanilla 
I cup nuts 
Blend sugar and shortening 
until creamy. Add eggs ana 
beat well. Add sifted dry in­ 
gredients altern ately with 
milk 
Mix 
well 
then 
add 
vanilla and nuts. Pour into 8" 
greased 
and 
floured 
cake 
pans. 
Bake at 350 degrees for 35 to 
4o minutes. Cool and frost 
w ith Caramel Frosting below. 
Caramel F rosting 
1 
cup butter 
1 cup brown sugar (packed» 


LEM C *’ 
PU D D IN G C A K E 


Mrs. Michael VV. Bowen 


261 Walnut St. 
Leetonia. Ohio 


2 eggs, separated, 
’ 4 cup lemon juice, 
two-thirds cup milk, 
l cup sugar. 
*4 cup flour. 
1« teaspoon salt. 
Beat egg whites until stiff 
peaks form; set aside. Beat 
egg yolks. Blend in * lemon 
juice and milk. Add sugar, 
flour, and salt; beat until 
smooth. 
Fold 
into 
whites. 
Pour into ungreased 1-quart 
casserole and place casserole 
in pan of very hot water. (1 
inch deep». 
Bake at 350 
degrees for 45 minutes. 


cup milk 
2 cups powdered sugar 
Melt butter in saucepan. 
Add brown sugar and boil 
over 
low 
heat 
about 
minutes. Stir all the time, 
then add milk and bring to 
boil Stir and take off and cool 
to lukewarm. Gradually add 
tlw powdered sugar. 
Beat 
well. Spread on cooled cake 


F A M \ P P L E H \ IS IN 


SN U K C A K E 


Mrs. Michael W Bowen 
281 Walnut St. 
Leetonia. Ohio 
1 cup sugar 
> t cup quick cooking oats 
I cup Hour 
* i cup sliortentng 
*} cup cold water 
I egg 
cup applesauce 
*2 cup raisins, chopped 
::t teaspoon baking soda 
34 teaspoon salt 
»i teaspoon baking powder 
*2 teaspoon cinnamon 
*2 teaspoon nutmeg 
1, teaspoon cloves 
Heat oven to 350 degrees F. 
Grease 8x8x2 inch pan and 
dust with Hour 
Blend all 
ingredients together on low 
speed 
I 
minute 
Beat 
3 
minutes on high speed. Pour 
batter 
into 
pun. 
Bake 
50 
minutes. Cool cake for 
10 
minutes, then turn out. When 
cool, 
sprinkle 
with 
con­ 
fectioners sugar. 


With Our 


SHIRT 
LAUNDRY & 


DRY CLEANING 


You Can Have 


That Extra Tim e 


for Holiday 


Baking & Entertaining 


When You Leave 
the Shirt Laundry 


and Repairs to Us. 


Have Your Drapes 


Professionally 


Cleaned W ith No 
Extra Charge for 


the Decorator Fold. 


Knits Blocked 
& Repaired. 


Zippers & Repairs 


of All Kinds' 


CLEANING FAIR 
CLEANERS 


151 E. State Street 


Phone 332-4463 


Open Daily 


8 a.m. to 5:30 p.m. 


Plenty of Free Parking 


at Side of Building 


For Your Convenience 


Use Our 


Backdoor Entrance 


E & J 


CLEANERS 


214 W. Stale Street 


Phone 3321686 


In COLUMBIANA 


'(‘¡HltC (f it s , .. 


U 'fC m n iK i r f u is U 't U t i' 


That’s as fresh and happy as new 
snow ... of clothes that were made to 
get out and go n,! Woven, styled and 
actively coordinated to give you a 
world of fashion that’s just great out­ 
doors. 


¡ I ll Our Complete Pendleton Lkm 
% Layaway for 
Chri 


Shop Daly 9-5, Friday 9-9 


35 S. Mam Street 
Phone 482-3628 
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ways to give 
rooms a per* 


BRACKET SHELF 


Heart cutout 
on the skirt 
gives this shelf 
a special appeal. 


Lamps and Decorative Accessories 


O C T A G O N MIRROR 


An 
unusual 
shape, 
hard 
to 
find 
these 
days. now 


CANDLESTICK 


An hncly American 
version of the large, 
heavy candlesticks 
so popular today. 


CASTLE K I T 


A large 25 Va 
piece that can 
g i v e a p l a i n 
wall an interest* 
ing focal point. 


CLOTHES TREE 


AuthentM and 
B 
tm a l lot 
rc«'m. hall, 
living kit«hen— 
wherever you want 
to hang up something. 


ACORN BRACKET 
Hand-carved acorn 
teardrop motil n *t«s 
this wall bracket 
handsome enough Id 
display your n u n 
# 
prised piece. 
* 


RATCHET 
FLOOR LAMF 
A conversation 
p e ti with a 
prat tu al vide. 
Light ' an he raised 
of lowered to 
comfortable 
reading height. 


Make Selections Now 
and Lay Away for 
Christmas Giving 


ÛUd 
.» 0 nNO V 
" 
' 


*ood u 


Store Hours: 9-9 Daily, 
Saturday 9-5 
The Store with 


the Friendly Smile 
OVAL MIRROR 


Aa espr* tally pbranng 
shape that his into most 
wall groupings. 
Miller Furniture 
On the Square Columbiana Phones: 482-3334, 549-2294 


î ' 
4 
* • « > 
« 
I 
, 
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Cakes 


oi.H-K V SIIIO N EI) 
E H llT t A K E 
Mrs. (iiHirgi1 Knonr 
1107 Beeson Mill 
I .«*«*loni;i, < Ihio 
3 cups all purpos«* flour. 
1 and one third cups sugar, 


2 teaspoons salt 
1 teaspoon baking powder. 
2 teaspoons cinnamon. 


1 teaspoon nutmeg. 
I cup orange juice. 
I c up salad oil, 
\ eggs 
two-thirds • l cup1, 
* 
cup dark molasses 
1 package 115 ounces golden 
raisins 'about 3 cups 
I package 'H ounces', pitted 
dates, halved 
1 
cups', 
one-third pound w hole red and 
green candied cherries i s 
cup i. 
one-third pound red and green 
candied 
pineapple, 
cut 
up 
i a bout 1 cup . 


1 pound whole Brazil nuts (I 
and two thirds cups1 
Heat oven to 275 degrees. 
Line 2 loaf pans. 9x 5x 3 or 8 ‘ .* 
.v 
4‘ j 
x 
21 
inches, 
with 
alum inum 
foil. 
grease, 
m easure 
all 
ingredients 
except fruits and nuts into 
large mixer bowl 
Blend 
1 
minute on low sp«?ed. scraping 
bowl 
constants 
Beat 
3 
minut«‘s high speed, scraping 
bowl occasionally Stir in fruit 
and 
nuts 
Spread 
mixture 
evenly in pans 
Bake 212-3 
hours 
If 
necessary, 
cover 
with aluminum foil the last 
hour of l>aking to prevent 
excessive browning Remove 
from 
pans, cool 
Wrap in 
plastic wrap or aluminum 
foil; store in cool place 


X P P L E C t PC XKKH 
IVfigy \ uhanick 
«211 Franklin \\e. 
Salem. Ohio 


1 cup sugar 
* egg 
c cup shortening 


1 cup chopped apple> 


1 
cup raisins 
cup sour milk 
teaspoon ot cloves 
teaspoon cinnamon 
teaspoon nutmeg 
teaspoon salt 
teaspoon baking soda 
I teaspoon baking powder 
I*a cups flour 
In a medium sized mixing 
bowl, mix sugar egg. shor­ 
tening 
Add 
milk 
cloves, 
cinnam on, 
nutmeg 
salt, 
baking 
soda 
and 
baking 
IKAvder Add Hour 
Add ap 
pies and raism- last Bake at 
350 degrees, 
lb-12 minutes. 


li\ H K S M R E T I l IH \h l> 
.Mrs. Joseph 
Barnes 
521 West Si vii» Street 
Salem, t iliio 


4 
squares 
semi-sweet 
choc ola te 


2 stick- oleo 
■ . t«*as|xx»n butter tlavoring 


1 ‘ * cups broken pecans 
I . cups -ugar 
l cup unsitted tlour 
4 larga* « gg- 
t teasjxx ¡i \amila 
M«‘it «• l is olate and oleo in a 
heavy 
pan 
Adcl 
butter 


flavoring add nuts Stir unti) 
nuts are well Coated Cofnbihe 
sugar, flour, eggs and vanilla 
and mix only until blended.. 
Do not beat. Add chocolate 
nut mixture and again mix 
carefully, not beating 
Turn 
into paper baking cups and 
bake in a pre heated oven at 
325 
degrees 
for 
ab<xit 
35 
minutes Yield; IK cup cakes. 
Frost cooled cakes 
Frosting 
1 
cup vegetable shortening 


1 large egg white 


1 
teaspoon cream of tartar 
I 
pound 
powdered 
sugar 
sifted 
1« cup water, scant 
I teaspoon vanilla 
Combine all ingredients in 
mixer 
and 
whip 
3 
to 
5 
minutes 


IM P E R IA L CROW N C A K E 
Mrs Brenda Johnson 
33036Coffee School Rd. 
Salem. Ohio 
Two thirds cup soft butter 


1 U cup granulated sugar 


2 eggs (room temperature 


1 teaspoon vanilla 


2 12 
squares 
unsweetened 
chocolate, melted. 


2*2 cups sifted cake flour 


12 teaspoon salt 
t 11 teaspoon soda 
l l 4 cups ice water 
Cream butter and sugar 
together until light and fluffy. 
Add eggs and vanilla and beat 
well. 
Blend 
in 
cooled 
chocolate Sift together flour, 
soda and salt, and add to 
creamed mixture alternately 
with ice water, beginning and 
ending with flour Beat after 
each addition until 
mixed. 
Bake 
in 
two 
paper 
lined 


9x l ' 2” 
round 
pans 
in 
moderate oven 350 degrees 
for 30-35 minutes. Frost when 
cool. 
B I T T E R I R EA M 
FRO ST IN G 
Two thirds cup shortening 
4 cups sifted Confectioners 
Sugar 
2-3 tablespoons milk 
1» teaspoon butter flavoring 
Beat together until creamv 
CHO CO LATE B I TTER* 
( R E M PEC A N F IL L IN G 


1 tablespoon butter 
•a cup chopped pecans 
One 
third 
cup 
semi-sweet 
chocolate pieces 
In small skillet, melt butter 
over low heat 
Add pecans 
and toast 5 minutes, stirring 
often Remove from heat Ada 
chocolate pieces. Let stand a 
few 
minutes 
to 
soften 
chocolate pieces. S tir 
to 
combine. Cool com pletely 
before adding to ‘a cup of 
above prepared frosting. 


G E R M W \ P P L E C A K E 
Mrs. Michatd \V. Bowen 
261 W .limit St. 
I.eelonia. Ohio 
1 package German chocolate 
cake mix. 


2 cups apple pie tilling, 
3 eggs 
Grease and flour 13 x 9 inch 
pan Combine dry cake mix, 
pie filling and eggs Blend and 
i>eat as directed on cake mix 
packages. It will lie stitf at 
first. Pour into pan and bake 
at 350 degrees for 40 to 45 
minutes 
Top with whipped 
cream spiced with cinnamon 


)T ( i( n i) C A ïtà 
». John laggi 
CARRO T i 
Mrs. John Yaggi 
26114 Hartley Rd. 
Beloit. Ohio 
2 cups sifted flour 
2 teaspoons baking powder 
I >2 teaspoons baking soda 
1 teaspoon salt 
2 teaspoons cinnamon 
2 cups sugar (white» 


1*2 cups salad oil 
4 eggs 
2 cups finely grated carrots 
1 can crushed pineapple (8 
ounces drained» 


»2 cup finely chopped nuts 
Sift 
first 
5 
ingredients 
together in a large mixing 
bowl, then add sugar, oil and 
eggs and mix well Blend in 
thoroughly 
the 
carrots, 
pineapple and nuts 
This 
makes 3 greased and floured 9 
inch 
layer 
tins 
Bake 
35 
minutes at 350 degrees for 9 
inch layer tins 
Wheen cool spread with 
( R E A M 
< It E E S E 
FRO ST IN G 


>2 cup butter or margarine 
t 8 ounce package cream 
cheese 
I pound confectioners sugar 
I teaspoon vanilla 
C ream together in order 
named. 


O R A N G E CASHEW C A K E 
Mary Mcnegos 
337 South Ellsworth 
Salem, Ohio 


'4 cup graham cracker or 
vanilla wafer crumbs 


»2 teaspoon nutmeg 


cake, and 
le t'e d k e cool 
completely in 
an on wire4 
rack. 


pound butter or oleo 
4 eggs, separated 
2**2 cups sifted flour. 


>2 teaspoon salt 
1 cup sugar 
1 cup salted cashews, ground, 


2 tablespoons grated orange 
rind 
3 teaspoons baking powder 
I cup orange juice 
Directions; Grease a 9-inch 
Angel 
Food 
Cake 
pan. 
Combine crumbs and nutmeg 
and sprinkle evenly ove»* 
inside of greased pan. Cream 
butter, egg yolks and sugar 
until light and fluffy. Add 
cashews and orange rind. Sift 
together flour, baking powder 
and salt. Add to creamed 
mixture with orange juice 
beginning and ending with 
flour mixture. Fold in stiffly 
beaten egg whites. Turn into 
prepared pan. Bake at 350 
degrees F for I 14 hours or 
until tested done with a tooth­ 
pick 
While cake is baking, make 
syrup in a small saucepan 


PISTA C H IO NT T C A K E 
Rosemarie Scullion 
218 Fair Ave. 
Salem. Ohio 
I box yellow cake mix 


»2 pint (I cup» sour cream 
1 (3 'i oz » instant pistachio 
pudding mix 


»2 cup oil 
4 eggs 
Cinnamon nut topping given 
below 
Preheat oven to 350 degrees. 
Mix 
all 
ingredients 
above 
(except topping), together in 
a large bowl. Beat, scraping 
sides of bow l for 10 minutes or 
until well blended, do not 
overbeat 
' 
Prepare cinnamon nut top­ 
ping given below 
Lightly grease a 10” tube pan. 
Pour >2 cake batter in bottom 
of pan. then sprinkle 
‘ 2 of 
cinnamon topping over this 
batter 
Top with remaining 
cake 
batter 
and 
finally 
sprinkle remaining topping 
over all Bake 1 hour and 10 
minutes. 
Allow to cool completely in 
pan then loosen sides with 
sharp knife and invert on cake 
rack. When cool, cake may be 
sprinkled 
with 
powdered 
sugar 
CINNAMON N I T T O PPIN G 
Mix together 3 tablespoons of 
sugar, 
1 tablespoon of cinnamon 


»2 cup ground or finely 
chopped nuts. 


G E L A T IN D R EA M C A K E 
Jayne l.upercio 
353 East Fourth St. 
Salem. Ohio» 
1 angel food pound cake 
1 3-ounce package gelatin 
1 
3-ounce 
package 
vanilla 
INSTANT pudding 
I or 2 packages of whipped 
topping (prepare as directed) 
1 15- or 17-ounce can of fruit 
cocktail 
Cut angel food cake m l- 
inch squares and line the bot- 
torn*of a 13 x 9” pan. Prepare 
gelatin 
as 
directed 
on 
package and pour over your 
square of angel food cake. 
Refrigerate overnight 
Also 
drain your fruit cocktail and 
let set 111 strainer overnight. 
Next day put layer of pudding 
(as directed on package) on 
top of cake. Then layer fruit 
cocktail over pudding. Fix 
whipped topping and layer 
over fruit cocktail. Garnish 


M T M E G C A K K 
Eleanor Savage 
w 
211 Stanton Ave. 
Columbiana, Ohio 
112 cup sugar 


12 cup shortening 
3 eggs 
2 cups flour 
I cup buttermilk 
I teaspoon baking powder 
1 teaspoon soda 
t teaspoon nutmeg 
I teaspoon vanilla 


I I teaspoon salt 


Cream 
shortening, 
sugar 
and eggs, add half of the milk. 
Mix 
and 
add 
salt. 
soda, 
baking powder nutmeg. Add 
rest ot milk and flour. Bake at 
375 degrees for 45 minutes or 
until done. 
Icing 
1 teaspoon vanilla 
1 can coconut 
t cup chopped nuts 
I cup brown sugar 
6 teaspoons butter 


I I cup cream 


Mix the above and set one 
hour while cake is baking, 
spread over hot cake and put 
under broiler until brown. 
W atch close because the 
coconut will burn quickly. 


/à 
Murphqs 


THE FAMILY PLACE TO SAVE 


STONEWARE 
3V2-QT. 


'CR0CKP0T’ 
ALL PURPOSE 
ELECTRIC COOKER 


REG. 
Thru Oct. 31 
17.99 
1577 


^ 
I V A 


* 0 DEt 
3100 


Salem 
Glass & 
Mirror 


“Serving Salem Area for Over 30 Years“ 
Corner Broadway and Wilson 


Storm Windows & Doors 


Glass & Thermopane Replacement 


Mirrors 
* Table Tops • Patio Doors 


All Types of Screen Repair, 


BackLite and Windshields Replaced 


AL L T Y P E S I N S U R A N C E C L A I M S 
H A N D L E D Q U IC K L Y , E F F I C I E N T L Y 


Fast, Courteous Service 


- P L A T E G L A S S R E P L A C E D — 
Salem Area's Only 


Home Repair Glass Shop 


— Free Estimates — 
Call 337-3781 


C A R R O T C A K E 
4 m 
Mrs. Evelyn M. Bailey 
1057 W . Martin St. 
East Palestine, Ohio 
3 cups all-purpose flour, 
2 cups white sugar, 
2 teaspoons baking powder. 
1 teaspoon baking soda, 
1 teaspoon cinnamon. 


»2 teaspoon salt. 
1 >2 cups cooking oil. 
2 teaspoons vanilla, 
1 cup grated raw carrots. 
3 eggs, 
> 
1 cup crushed 
pineapple 
(undrained), 
4 cup chopped nuts. 


»2 cup coconut. 
Sift the flour, sugar, baking 
powder 
and 
baking 
soda, 
cinnamon, and salt into a 
large bowl 
Add remaining 
ingredients 
and 
mix 
well. 
Pour into tube pan O N LY and 
bake for 1 hour or until done 
by tester stick at 350 degrees. 
Cool 10 to 15 minutes upside 
down before removing from 
pan. Serve with whipped 
cream or one spoon of ice 
crea m 
N O TE: You can also put 
carrots, oil, vanilla and eggs 
into a 
blender 
instead of 
grating them. 
rtor her pride today... 


for her pleasure in years to come 


JW 
o r ila Ä ß s 
A W orta L ê êù o t m f t * * CAirnI tor O o n o rê tiQ ** 


B r i n g *2 c u p orange juice and 
(optional» 
with 
handful 
»j cup sugar to a boil, reduce chopped nuts and maraschino 
heat 
and sim m er for 
10 cherries 
Keep 
this 
re- 
minutes Pour over top of hot frigerated 


Desert Flowers. The rich natural beauty of the 
American desert comes alive — in cocoa brown — 
with this uniaue collection of rare desert flowers. 
Each original pen and ink drawing is more ap­ 
pealing because it is titled. 


This Noritake stoneware is safe in oven, microwavt 
oven, freezer, dishwasher or detergent. In special, 
value sets or open stock. 


45-PIECE SERV IC E FOR 8.......................... 129.95 
20-PIECE SERV IC E FOR 4............................54.95 
5-PIECE PLACE SETTING ...........................14.95 


T ro ll’s Jewelry 


581 East State Street — Salem, Ohio 


« liOtOLATE CHERRY 
CAKE 
Mrs. Dennis Klbter 
28995 Winona Road 
Salem, Ohio 
1 package Germ an chocolate 
cake mix 
21-ounce cherry fruit filling 
1 teaspoon almond extract 
2 eggs beaten 
FROSTING 
1 cup granulated sugar 
5 
tablespoons 
b u tte r o r 
m argarine 
One third cup milk 
6 ounce package (1 cup) semi- 
sweet chocolate pieces 
Preheat oven to 350 degrees. 
Using solid 
shortening or 
m argarine (not oil), grease 
and flour 13x9 inch cake pan. 
In large bowl, combine first 
four ingredients. By hand, stir 
until well mixed. Pour into 
prep ared 
pan. 
Bake 
in 
preheated oven for 25 to 30 
minutes or until a toothpick 
comes out of center of cake 
clean. While the cake cools, 
prepare frosting in sm all 
saucepan, com bine su g ar, 
butter and milk. Boil, stirring 
constantly 1 minute. Remove 
from heat; stir in chocolate 
pieces until smooth. 
Pour 
over partially cooled cake. 
Serves approxim ately 
24 
pieces. 


FRUITCAKE 
Patti Oyer 
9228 B aneK d.N .E . 
Kensington, Ohio 
2 cups sugar 
>2 lb. mari 
rine or butter 
(preferably Gutter) 
4 eggs 
M cup sherry wine or orange 
juice 
(preferably 
sh erry 
wine) 
1 pkg. of dark seedless raisins 
>/2 lb. dates (cut in small 
pieces) 
>2 lb. mixed fruit 
1 sm all container of candied 
cherries 
1 cup black walnuts (cut in 
medium pieces) 
>2 teaspoon salt 
1 teaspoon vanilla 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
3 cups flour 
Have eggs and butter at 
room 
tem perature. 
Cream 
butter and sugar. Add eggs 
(one at a time > and beat well. 
Add salt. Add sherry wine. 
Add flour - gradually and 
beat. Add cinnam on and 
nutmeg and vanilla. Have all 
nuts and fruit in pan and 
floured. Pour floured fruit in 
cake mixture. Bake in slow 


oven 275 degrees for 2 hours 
or take a clean broomstraw 
and test cake near center. Put 
small container of w ater in 
oven when baking. Let cool 
thoroughly before storing. 


STREUSEL-FILLED 
COFFEECAKE 
Zelma Clark 
»483 S. R.45 
Lisbon, Ohio 
3/4 cup sugar 
>/4 cup soft shortening 
1 egg, 
Vi cup milk 
1*4 cups flour 
2 teaspoons baking powder 
Vi teaspoon salt 
Mix to g eth er thoroughly. 
Spread \2 batter in greased 
and floured 9 inch square pan. 
Sprinkle with half Streusel 
mixture. Add the remaining 
batter and sprinkle remaining 
Streusel over top. Bake 375 
degrees 25 to 35 minutes. Until 
a wooden pick thrust into 
center of cake comes out 
clean. Serve warm. 
STREUSEL FILLING 
1 2 cup brown sugar 
2 tablespoons flour 
2 teaspoons cinnamon 
2 tablespoons butter, melted 
4 cup chopped nuts, if 
desirea. 
M elt 
b u tter, 
add 
all 
ingred ien ts, mix together, 
sprinkle over batter. ~ 


NUTMEG CAKE 
Eleanor Savage 
2) 1 Stanton Ave. 
Columbiana, Ohio 
l*i cups sugar 
v* cup shortening 
3 eggs 
2 cups flour 
1 cup buttermilk 
1 tsp. baking powder 
1 tsp. soda 
1 tsp. nutmeg 
1 tsp. vanilla 
*4 tsp. salt 
Cream shortening, sugar and 
eggs, add half of the milk. Mix 
and add salt, soda, baking 
powder, nutmeg. Add rest of 
milk and flour. Bake 375 for 45 
minutes or until done. 
ICING 
1 teaspoon vanilla 
1 can coconut 
1 cup chopped nuts 
1 cup brown sugar 
6 teaspoons butter 
>4 cup cream . 
Mix the above and set one 
hour while cake is baking, 
spread over hot cake and put 
under broiler until brown. 
W atch close because the 
coconut will burn quickly. 


EASY,PEACH 
UPSIDE-DOWN CAKE - 
Judith A. Lemmon 
12915 Goshen Rd. 
Salem. Ohio 
Easy enough for a beginner 
and delicious! 
Vi cup m argarine 
1 cup brown sugar 
»4 cup shredded coconut 
1 16-oz. can of cling peaches 
(well-drained) 
2 cups of buttermilk baking 
mix 
1 egg 
2 tablespoons of sugar 
2-3 cups of w ater 
F irst, 
m elt 
*2 
cup 
m argarine in saucepan, over 
low heat. 
Pour melted m argarine in 
an 8 x 8 baking pan and 
sprinkle brown sugar on top. 
Then 
add 
coconut 
and 
peaches, (well-drained). 
Mix baking mix, egg. sugar 
and w ater together. Beat well 
for about 1 minute and pour 
on top of peach mixture. 
Bake at 400 degrees for 20- 
25 minutes. 
Loosen cake around sides of 
pan and turn upside down. 
Serve warm with whipped 
topping. 


CHERRY 
PUDDING CAKE 
Ms. Cathy McCaffrey 
419 Benton Rd. 
Salem. Ohio 
2 cups sugar, 
2 cups flour (sifted first), 
2 teaspoons soda, 
>2 teaspoon salt, 
2 eggs, 
2 tablespoons melted butter. 
1 can (No. 1) sour pittee 
cherries (drained), 
2 cups walnuts. 
Grease and flour 9x13 pan. 
Preheat oven to 350 degrees. 
Mix all ingredients until 
m oistened. 
B ake 
for 
45 
minutes in preheated oven. 
Serve either warm or cold. 


EGG LESS CHOCOLATE 
CAKE 
Mrs. R.R.Leach 
359 Waddell St. 
Leetonia. O. 
2 cups brown sugar 
«2 cup lard 
>2 cup cocoa 
1 cup sour milk 
Mix together well then add 
2*2 cups sifted flour 
Last, add 4 cup hot water 
with 1 level teaspoon of soda 
stirred in. 
Beat till very smooth. 
Bake at 350 for 35 to 40 
minutes. 


chocolate; 
M AYONNAISE CAKE 
Mrs. Allen Hilliard 
19114 2nd St. Box 68 
llanoverton.Ohio 
2 cups flour, 
1 cup sugar, 
2 teaspoon baking soda, 
I teaspoon baking powder, 
I I teaspoon salt, 
5 tablespoons cocoa. 
1 cup water, 
1 cup mayonnaise, 
1 teaspoon vanilla. 
Mix all ingredients together 
in order, and pour into a 13 x 9 
\ 2-inch pan. Bake 40 minutes 
in a 350 degree oven. This 
cake is real moist, and it can 
be frosted. 
M AYONNAISE CAKE 
Mrs. Michael W. Bowen 
261 Walnut St. 
Leetonia, Ohio 
2 cups flour, 
1 cup sugar. 
1 teaspoon soda, 
3 tablespoons cocoa, 
1 cup water. 
1 cup mayonnaise. 
Sift together flour, sugar, 
soda, cocoa; and add water 
and mayonnaise. Pour into 13 
x 9 inch pan. Bake at 350 
degrees for 30-35 minutes. - 


BANANA SIMITUAKE 
Mrs, Jam es Lydlc 
6724 North Lincoln 
Salem, Ohio 
Use 9” x 13” pan. 
1st layer: 
2 cups 
crushed 
graham 
crackers 
2-3 cup butter — melted 
Mix and press in bottom of 
pan. 
2nd layer: 
2 sticks butter softened 
2 eggs 
2 cups powdered sugar 
1 teaspoon vanilla 
Beat until firm. Spread over 
graham crackers. 


Ilf NT UP TOUR MOKI 
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3rd layer: 
3 large bananas, sliced, which 
have been dipped in pineapple 
juice 
4th layer: 
l can 
(16 oz. or larger) 
crushed 
pineapple, 
well 
drained 
3th layer: 
1 large container of whipping 
cream or substitute 
6th layer: 
Sprinkle with chopped nuts 
and maraschino cherries, 
('hill 8 hours. 


91 Jody 


Phone 533 5427 
9122 Canfield Columbiana Rd 
Rt. 44, S. of West. Reserve Rd 
For fable Centerpieces 
& Attractive Decorations 
Throughout the Home. 
For Holiday Entertaining 
or Any Occasion. 
Hours: 
Daily 10 a.m .-5 p.m. Closed Sunday 


yr 
-Our Primary Concern 


Is Seeing 


to Your Health. 


la 
Q 


^ 
WINES 


Make every meal 


a more exciting occasion, 


or if you are a gourmet cook 


fine wines are a must. 


The Personal Touch: 
Care and Accuracy 


When a child is sick, you want to 
know his medicine is just what your 
doctor ordered. Our pharm aceu­ 
tical department has a reputation 
for care and accuracy. 


Party Trays 


upon order. 


• Cheese Tray 


• Meat Tray 


• Meat 4 Cheese 


Tray 
Dickey's Ideal Dairy & Grocery 
BEER & WINE CARRY-OUT 
981 N. Ellsworth Ave. 
Salem 
Phone 337-7566 


Our recipe for better health 


is ... reliability of your 


registered pharmacist who 


helps your doctor help you 


get better. 
WELLS'^kODRUG 


Columbiana, Ohio — Phone 482 4113 
— We Fill All Medimef Prescriptions — 


Open Weekdays 8 a.m . till 10 p.m. 
Open Sundays & Holidays 9 a.m. ■ 5 p.m. 


HEALTH HEEDS 


foraUy°urfaro’W 


FREE P A R K I N G AT 
REAR OF BUILDING 


A-12 T he Sa4em N%ws 
- 
* 
Friday, October 24,1975 


I J / S N TT CAKE 
Mrs. Darhl (..Miller 
•»517 \\ ( alia Hoad 
Salem. Ohio 
2 cups brown sugar 
1 cup shortening 
4 egg \ulks 
2 teaspoons vanilla 
II cup^ Hour 
5 teaspoons baking powder 
L teaspoon ^alt 
5 
cups nutk 
1 cup ( hopped walnuts 
C ream sugar shortening, and 
egg yotks together. Sift tlour 
with salt and baking powder 
Add flour mixture to creamed 
m ix tu re , a lte rn a te ly with 
m ilk, 
h eatin g 
thoroughly 
a fte i 
each addition. Add 
vanilla, and told in ehopjied 
nuts. Bake in two 9 inch round 
layer cake pans, which have 
b ee n lightly g rea sed and 
floured Bake at 450 degrees 
for 25 to :U> minutes, or u til 
cake tests done 
'This is a 
v ery 
rich , 
m oist 
cake, 
however, so do not overbake, 
thinking it is not done When 
alm ost cool (it is easier to 
take out ol pans it it is not 
completely cool», frost with 
Brown sugar 
Seven-minute 
frosting. Garnish with walnut 
halves, if desired. 


STRAW BERRY 
CAKE SCi'HKMK 
Mrs. Nanc\ Schmidt 
1 M i d d l e t o w n Hoad 
Salem. Ohio 
T b o x white cake mix, 
1 
6-ounce 
l>ox 
strawberry 
jello. 


®4 cup cooking oil. 
4 eggs. 


* 4 cup water, 
»a of a 
large box 
frozen 
straw berries, drained. 
Mix cake mix and jello 
together in large mixing bowl. 
Add balance of ingredients 
and mix well with spoon 
G rease and flour bottom only 
of 9a4-inch by 14 inch cake 
pan. Pour in batter. Bake 30 to 
35 
m in u te s, 
pntil 
ce n te r 
springs back 
when 
lightly 
touched, at 350 degrees. 
I( TNG 
1 lb. powdered sugar. 
•a stick butter or m argarine 
O th e r 
half 
of 
box 
of 
straw berries, drained. 
Beat w ith electric beater in 
sm all mixing bowl until light 
and fluffy, approximately 3 
minutes. Spread on cooled 
cake. 


( \R R O T ( \K E 
Mrs. Kv t*l> n M. Hailes 
1057 West Martin St. 
Cast Palestine. Oho* 
3 cup- all-purpose flour 
2 cup- white sugar 
2 teaspoons of baking powder 
1 teaspoon ot baking soda 
1 teaspoon of salt 
11 cups cooking oil 
2 teaspoons vanilla 
I cup of grated raw carrots 
eggs 
I cup ot crus lied pineapple 
i untlrained > 
1 
c u j i ot ( hopped nuts 
1 cup ol coconut 
Silt the tlour. sugar. baking 
powder 
and 
baking 
soda. 
< mnamon. and salt 
into a 
larg< bow 1 Add remaining in­ 


gredients ana mix wen Pour 
into tube pan ONLY and bake 
for I hour or until done by 
tester stick at 350 degree 
wen C ool to to 15 minutes up­ 
side down before removing 
from pan. 
Serve with whip cream or 
one s[H)on of ice cream. 
You can also put carrots, 
oil. vanilla and eggs into a 
blender 
instead ok grating 
them. 


HI \( K PEPPER 
SPICK ( \KK 
Mice Kunkle 
i 1 1 South Bell W iek 
Hubbard, ()hio 
2 
cups cake flour 
l teaspoon salt 
1 teaspoon baking powder 
* teaspoon soda 
teaspoon ground cloves 
I 1* teaspoon cinnamon 


•’ 4 cup shortening 


1 * 2 teaspoon vanilla 


1 
teaspoon black pepper 
1 cup sugar 
i cup light brown sugar 
3 large eggs 


1 cup sour nfilk 
Sift the tirst three ingredients 
to g e th er 
and 
set 
aside. 
C om bine 
the 
next 
6 
ingredients 
and 
mix 
well. 
Gradually blend in sugars. 
Beat in eggs, one at a time. 
Stir in one third of flour 
mixture. Then add 12 cap sour 
milk Repeat using remaining 
two thirds flour mixture and 
cup 
milk 
Put 
into 
3 
greased 9 inch round cake 
pans or 9x13" pan. Bake in 
preheated oven 375 degrees 25 
minutes or until done. Cool 10 
minutes in pans. Frost with 
brown 
sugar 
seven-minute 
frosting. 


P IN EA PPLE 
i c e b o x c a k e 
Mrs. Jay Dee t’amer 
2457 Depot Hoad 
Salem , Ohio 
1 dish H" \ 12" x 2" 
4 pound vanilla wafers 
•a cup butter 


1 * 2 cups powdered sugar 
2 eggs unbeaten 
1 small 9 ounce can crushed 
pineapple (drained» 
‘a pint whipping cream , or a 
whipped topping mix 
Roll waters into crumbs 
and put *2 of them in bottom 
of dish 
Cream flutter and 
powdered sugar until fluffy, 
add eggs one at a tune and 
beat 
until 
sm ooth 
and 
cream y. Pour this mixture 
over the crumbs. Whip cream 
or w hipped topping and told in 
drained pineapple Pour this 
over la>t mixture and cover 
this with remaining crum bs 
Cut in reti igerator over night 


S A N D ( \K K 
Doris Horton 
541 Walnut* 
S a le m . Ohio 
:ii cup butter. 
::j cup sugar. 
3 eggs 
1 ■ teaspoon vanilla extract. 
1 cup cornstarch. 
1 cup all purpose flour, 
1 teaspoon double actin g 
hakm g powder. 
3 - 4 tablespoons milk to mix 
Cream butter 
and sugar 
., 
until 
soft 
and light, 
add 
r, 
b ea te n eggs, and vanilla 
| 
extract. 
j 
Fold in cornstarch 
sifted 
, 
with t lour and baking powder. 
Lastly add milk to make a 
m ed iu m soli consistency. 
Spread in 2 pound loaf pan 
that has been greased and 
lined. Bake in a 375 degree 
oven for 
14 
hours 
(until 
firm c 
To s e rv e : Cut in slices, w ith 
butter it you like. 
To store: This cake keeps 
w ell in an airtight tin for some 
days. 


PISTACHIO CAKE 
Mrs. Michael Bowen 
261 \\ alnut St. 
Leetonia, Ohio 
1 box w hite cake mix 
1 package instant pistachio , 
pudding 
•a cup orange juice 
‘a cup water 
‘z cup oil 
4 eggs 


3 4 cup chocolate syrup 
Mix 
first 
6 
in g red ien ts 
together at medium speed for 
2 minutes. Pour :,4 of batter 
into a tube or bundt pan. 
greased and floured. To the 
remaining batter, add the last 
ingredient. Blend well and 
pour 
over 
first 
b a tter, 
spreading lightly Bake at 350 
degrees for t hour. Cool in 
pan. Turn out and sprinkle 
with 
powdered 
sugar just 
before serving. 


PIN EA PPLE 
ICE BOX CAKE 
Mrs. Michael W. Bowen 
261 \\ alnut St. 
Leetonia. Ohio 


*4 cup butter. 


•4 cup powdered sugar. 
1 egg. 
3 teaspoons cream , 


*2 pint whipping cream . 


»2 cup nuts. 


12 cup crushed pineapple. 
14 granam crackers. 
C ream butter and sugar. 
Add egg and cream . Fold in 
whipped 
cream , 
nuts 
and 


pineapple. Roll crackers fine 
Alternate with crackers and 
pudding mixture 
in 
filling 
pan, having cracker crumbs 
on bottom and top. Chill well 
an d 
s e rv e 
with 
w hipped 
cream 


g h a n d m v s 
OLD-FASHIONED 
CHOCOLATECAKE 
Mrs ( ieorge Boone 
1107 Beeson Mill 
I eetonia.Ohio 
2 cups all purpose flour, 
cups sugar, 
teaspoon souda, 
1 teaspoon salt. 
1 j teaspoon baking powder, 
i eup water, 
i cup buttermilk, 
1 
cup shortening. 
2 eggs tone-third to 12 cup), 
t teaspoon vanilla, 
4 ounces melted unsweetened 
chocolate (cool). 
Heat oven to 350 degrees. 
Grease and tlour baking pan, 
13 x 9 x 2 inches, or two 9-inch 
or three 8-inch round layer 
pans M easure all ingredients 
into large m ixer bowl. Blend 
1 
minute 
on 
low 
speed, 
sc ra p in g bowl co n stan tly . 
Beat 3 minutes high speed, 
scraping bowl occasionally. 
Pour evenly into pans Bake 
(in oblong pan) 40-45 minutes 
tin layers) 30-35 minutes. 


CHOCOLATE ANGEL CAKE 
Mrs. Michael W.Bowen 
261 Walnut St. 
Leetonia. Ohio 
1 cup sifted flour 
112 cups sugar 
1 > cup cocoa, unsweetened 
»■_* teaspoon salt 
1 4 cups egg white 
1 teaspoon cream of tartar 
1 teaspoon vanilla. 
Sift flour, sugar, cocoa, and 
salt nine times. Beat egg 
w hites 
until 
frothy, 
add 
cream of tartar. Beat again 
by, 
hand. 
Fold 
in 
dry 
ingredients, add vanilla. Turn 
into 10x4" tube pan. Bake at 
325 degrees F.for 1 hour and 
15 minutes. Invert pan for 
about 1 hour. 


BLACKBERRY CAKE 
Mrs. Michael W. Bowen 
261 W alnut St. 
Leetonia, Ohio 
2 cups flour 
1 cup sugar 
1 cup butter 
2 eggs 
1 teaspoon cinnamon 
*v teaspoon cloves 
4 tablespoons cold w ater 
l cup cooked blackberries 
Cream butter, sugar, and 


eggs. In another bowl. mix 
Hour, cinnamon, and clov$*s. 
Combine two mixtures adding 
w a te r 
a n d 
b la c k b e rr ie s > 
G rease and flour 2 9-inch cake 
pans Bake at 350 degrees F. 
for 10 to 15 minutes. 


P IN E A PP L E CAKE 
^ 
Rosemarie Scullion 
21H Fair Ave. 
Salem, Ohio 
1 
package 
pineapple 
cake 
mix. Bake as directed on 
p ac k a g e . 
When 
c ak e 
is 
•rem oved from oven, 
prick 
with fork. 
Four 
1 
large can crushed 
p in e ap p le , including juice, 
over cake while it is still 
w arm . Cool cake. 
FROSTING 
Mix one package vanilla (or 
p in e ap p le c re a m ) 
ii>stant 
pudding mix with 1 envelope 
of whipped topping and 144 
cup milk. Beat until thick. 
Spread 
over 
cooled 
cake. 
Allow this to set and then 
spread 1 large container of 
whipped topping over this. 
Sprinkle with chopped nuts. 
Cake should be refrigerated. 


/ M l HINT CAKE 
.Mrs. Herman Stratton 
1199 Buckeye Ave. 
Salem. Ohio 
3 eggs, 
2 cups sugar, 
1 cup oil, 
2 cups zucchini, cut. unpelled, 
and raw’, 
2 4 cups flour," 
2 teaspoons baking soda, 
g teaspoon baking powder. 
•2 cup raisins, 
3 teaspoons cinnamon. 
2 teaspoons vanilla. 
, ’ 


' 2 cup chopped nuts. 
Pour into two greased and 
floured 9 inch by 5 inch by 3 
inch bread loaf pans. 
B ake 
one 
hour 
a t 
325 
degrees. Your choice to frost 
or serve 
with 
a 
whipped 
topping while warm . 


butte 


Hl'TTKRHCOTt II 
SI U P R IS E ( \K E 
■rscoU h Pudding 
egetable oil 
I cup 
3 egg' 
I C lip 7 I p 
I 
bounce package 
Butter 
M oteh < hips 
1 
cup of chopped nuts 
Put all ingredients in bowl 
ex< ept chips and nuts. Mix 
well, and 
beat 
for 
four 
minutes. Add chips and nuts, 
mix well. Pul in greased ob­ 
long cake pan 
Bake ag 350 
degrees lor 4n to 45 minutes. 


KNOX PACKING 
FREEZER 
Beef-Pork-La mb 


Also Custom Butchering 


& Processing 


By the Side or Quarters 


Home Curing & Smoking 
KNOX PACKING 


Lisbon Rogers Rd. (St. Rt. 1 54) Lisbon, Ohio 
Ph 424-5051 
Open 8 a.m.-5 p.m. Mon.-Sat. 


An Open Letter to Homemakers 


We aren't the largest furniture store in the area - 
We aren't the sma llest furniture store in the area 


— BUT — 


We are a fam ily furniture store: Mother, father, 
son, daughter-in law. When you come into our store 
you are a guest. We try to help you - make you 
happy while you are here - and if we have • or can 
qet what you want and need - we do it personally. 
Because we are personally involved we sell only 
quality furniture • the kind that satisfies you as to 
beauty, stylinq, construction and durability. 
Because ours is a comparatively small store we 
do a great deal of special ordering. We tell you 
within one week of the delivery date of your special 
order - no promises that can't be kept. 
And best of all. 
You will save money - big money on your pur­ 
chase. We own our building 
our stock, our trucks, 
and we are the owners, managers, bookkeepers, 
sales people, janitors, truck drivers, and everything 
else, so we can and do discount every piece of 
furniture we sell - we don't need big store profit. 
Do drop in and visit us. 
The Hussars 


Use Your Master Charge & BankAmericard 


Hussar's 


Fine Furniture and Carpets 
"The House that Chairs Built' 


n m t -«tH * tea 
JAM C A K E . 
* 
' 
Rachel Millikett * 
3192 Depot Hoad 
Salem, Ohio 
2 cups sugar 
• 
4 cups flour 
* 2 cup butter or more (can use 
up to 1 ¿up) 
2 cups black berry jam -.* 
1 cup walnuts 
1 cup raisips 
; . * 
2 teaspoons cinnamon 
2 teaspoons cloves * 
2 teaspoons nutmeg 
2 teaspoons allspice 
. 
m 
2 teaspoons soaa, dissolved 
1 cup buttermilk - 
(» eggs 
Place all ingredients in large 
pan and mix thoroughly. Bake 
in layers at 300 degrees for I 
hour. 
ICING FOR J AM CAKE ; 
2 cups sugar 
• ‘ 
1 cup milk 


>2 cup butter 
Cook until thick as cream . 
Have icing ready to put on 
cake as soon as it comes out of 
oven. 


CHUNKY A PPLE C AKE 
Mrs. John Krebs 
32312 Wisiier ltd. 
ilanoverton, Ohio 
5 cups diced ppples 
2 cut» white sugar 
2 eggs 
1 
teaspoon 
cin n am o n 
2 teaspoons baking soda 
1 eup chopped walnuts 
2 cups all purpose flour 
4 cup oil 


1 2 teaspoon salt 
1 teaspoon vanilla 
Do Not G rease Pan 
Put apples in pan (9” xl3” . 
Beat eggs, pour over apples 
and mix. Add sugar, salt, 
soda, and cinnamon. Also add 
nuts. oil. flour, and vanilla. 
Mix this all together in pan, 
level out. 
Bake at 325 degrees for 1 
hour.^This may be served 
plain, w ith w hipped cream or 
ice cream . 


751 Benton Rd., Just N of Salem on Rt. 14A 337-6171 
Open Mon. and Fri, 9 a.m. till 8 p.m. 
Other Days 9 a.m . till 5 p.m .; Sat. 9-3 


The special gift for the 
special man in your life: 
Seiko Quartz 


» 
Any Seiko watch is practically a guaranteed success 


as a gift, but a Seiko Quartz watch is the truly 
magnificent gift. Seiko is the world leader in quartz, 
renowned for quartz watches of slim elegance and 
great accuracy to within seconds per month. 
Come choose from our Seir o Quartz collection for 
the very special man in your life. 


No. CM029M—$165.00. 
Stainless.steel, royal blu* dial, 
HANOI (;X ruar re, st ( ryslal, 
luminous hands and markers, 
adjustable bracelet. 
I.ay-Away for Christmas 


JEWELRY JQtry.wrfL 


Serving You with Friendship, 
Understanding and Knowledge 


GIFTS 


Shopping Plaza 
Phone 482-3881 
Columbiana, Ohio 


Shop Salem 
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Remember Your Loved Ones 
with a Beautiful 
HOLIDAY FRUIT BASKET 


FROM SALEM IGA FOODLINER 
It's time to place your orderl 


1909 North Ellsworth Avenue 
Salem, Ohio 
itmn 
. n • ^ 
¿.MBS®- 


"WE ENJOY 
SERVING YOU" 


One Shopping Trip to 
Salem IGA Offers a Better 
Selection of Foods and House­ 
hold Needs at Money-Saving 
Prices Without Sacrifice of 
Quality. 


You'll Enjoy Shopping 


Our Store ... It's Designed with 
Your Convenience and 
Desires in Mind. 


OUR PLEDGE 


To bring our customers 


the finest foods at the 
lowest possible prices .. 


To make no compromise 
with quality ... 


To make every shopping 


trip to Salem IG A Foodliner 


a genuine pleasure ... 


To offer friendly check-out 
and grocery carry-out service. 


Ken Richey - Manager 


I 
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Casseroles 


CASSEROLE ITALIA NO 
Mrs. Jay Dee Pam er 
2457 Depot Hoad 
Salem, Ohio 
1 4 pounds zucchini squash 
cut tn 1 1 inch slices 
2 tablespoons butter or oleo 
1 cup minced onion 
1 small garlic clove minced 
1 pound ground beet 
1 teaspoon salt 
1 cup precooked packaged 
rice 
1 teaspoon basil 
1 pint cottage cheese 
1 ( 1 0 ounce can» tomato 
soup 
cup w ater or milk 
1 cup shredded sharp cheese 
Cook zucchini in a small 
am ount of 
lightly salted 
boiling water, until just bare­ 
ly tender, do not overcook 
Then drain in a colander until 
ready for casserole assembly. 
Next melt the butter in a la r ^ 
skillet, add onion and garlic 
and cook 
until 
onion 
is 
transparent, but not brown 
Add meat and salt and cook 
until meat begins to brown. 
Next stir in rice and basil, and 
turn off heat under skillet. 
Arrange half 
the zucchini 
Slices in the bottom of a 24 
quart casserole. Top with the 
m eat mixture, then the cot 
tag e 
cheese, 
and 
the 
rem aining zucchini on top ot 
that. In another bowl combine 
the soup and water or milk 
and pur over the casserole. 
Last sprinkle the cheese on 
top and bake uncovered in a 
preheated 350 degree oven for 
35-40 minutes or until bubbly 
on sides and lightly browned 
on top. Allow it to stand a few 
m inutes 
before 
serving. 
Makes about 6 main dish 
servings. 


DINNER CASSEROLE 
Mrs. Brenda Johnson 
33036 Coffee Sch. Rd. 
Salem. Ohio 
6 ounces macaroni 
1 pound ground beef 
1 large onion, chopped 
4 cups raw cabbage, finely 
chopped 
1 pound can tomatoes 
1 8-ounce can tomato sauce 
1 4-ounce can m ushroom 
pieces 
1 teaspoon salt 
1 cup grated sharp Cheddar 
cheese 
4 
thin slices 
m ozzarella 
cheese 
Cook macaroni in boiling 
salted w ater until tender; 
drain; rinse with cold water, 
set aside. Lightly brown 
ground beef in skillet, add 
onion and cook 5 minutes 
longer Combine meat mix 
ture 
m acaroni, cabbage, 
tom atoes 
tom ato 
sauce, 
mushrooms, salt and cheddar 
cheese in 3 quart casserole. 
Cover Bake a 1350 degrees for 
1 hour. Arrange mozzarella 
cheese on top; bake a few 
minutes longer until melted. 


Runner-Up 


Mrs. Clarence Yotaw 


STRIPS OF BEEF 
CASSEROLE 
Mrs. Clarence Yotaw 
1340 E. 11th Street 
Salem. Ohio 
pound round steak (cut 
> 
strips» 
cup shortening 


in 


1-4 cups chopped onion (if 
desired, 4 cup instant minced 
onions may be substituted. 
Add with tomatoes and in­ 
crease w ater to l - ‘ 2 cups). 
2 tablespoons flour 
1 cup canned tomatoes 
1 cup w ater 
1 can (6 oz.) tomato paste 
1 tablespoon sugar 
1-4 teaspoons salt 


»4 teaspoon black pepper 
4* teaspoon W orcestershire 
sauce 
;*4 
to 
1*4 
cups 
cut 
mushrooms, fresh or canned 
3 4 cup sour cream (thick or 
com m ercial) 
Brown meat in shortening in 
skillet; stir occasionally. Add 
onion and 2 tablespoons flour. 
1 ook until onion is tender ; stir 
occasionally. Add tomatoes, 
water, tomato paste, sugar, 
sa lt, 
pepper, 
and 
W or­ 
ce ste rsh ire sauce. C over; 
sim m er 1-4 hours. Stir oc­ 
casionally. Add mushrooms 
and sour cream ; 
cook 
5 
minutes. 
Place in 2-quart 
casserole. Top with Sour 
Cream 
Puffs. 
Brush 
with 
cream ; sprinkle with sesame 
seed. Bake at 425 degrees for 
21) to 25 minutes. Serves 6 to 8. 
SOI R CREAM RIFFS 
14 cups sifted all purpose 
flour 
2 teasppons double-acting 
baking powder 
4 teaspoon salt 
4 cup shortening 
34 cup sour cream (thick or 
com m ercial» 
Sesame seed 
Sift flour w ith baking powder 
and salt. Cut in shortening 
until particles are fine. Ada 
sour cream ; stir until dough 
clings together. Pat out on 
well-floured surface to 4 inch 
thickness. Cut six to eight 2-4 
inch biscuits and top each 


cottage cheese 
BESE 


Superior Cv^> 


w ith 1 inch biscuit. (Made like 
doughnuts). 


SWEET POTATO 
CASSEROLE 
Ms. Rose I.. Barley 
1193 Maple St. 
Salem. Ohio 
1 19-ounce can of medium size 
sweet potatoes 
1 11-ounce can of manderin 
orange segments 
2 tablespoonfuls lemon juice 
' --cup juice from potatoes — 
if they're canned in juice, 
otherwise substitute 4 cup 
w ater 
1-3 cup brown sugar (more if 
desired sweeter» 
11 teaspoon salt 
•a 
cup 
g ran u lar 
orange 
flavored breakfast drink, dry. 
Mix the above juices, plus 
su g ar, 
salt 
and 
orange 
flavored granules together. 
Pour over potatoes which 
have been cut in about 14 
inch rounds — leave small 
ones whole. 
Let stand over night in 
refrigerator, preferably in a 
glass or enamel container. 
Next day, pour off mixture, 
bring to boiling point, and add 
slowly I tablespoonful corn 
starch mixed in 4 cup water. 
Let boil 3-4 minutes, stirring 
to prevent sticking. Remove 
from heat and stir in 4 cup 
butter or m argarine. 
Pour over potatoes which 
have 
been 
arran g ed 
in 
a lte rn a te lay ers with the 
orange 
segm ents 
in 
a 
casserole dish. Save a few 
segments of orange to put on 
top of the mixture. Let sim ­ 
mer in preheated 350-375 de­ 
gree oven for about 
40 
minutes, or until thoroughly 
heated through and slightly 
bubbling. Serve hot. 


SAVORY SAUSAGE AND 
POTATO PIE 
Mrs. Barbara Lamancusa 
15236 W .( alia Rd. 
Beloit. Ohio 
Crust: 14 pounds potatoes <5 
medium > 
One teaspoon salt 
One egg. beaten 
4 cup chopped onion 
4* cup corn flake crumbs 
2 teaspoons parsley flakes 
Cook potatoes in 
boiling 
salted water until 
tender. 
Drain and mash. Stir in egg, 
blending well. Add onion, corn 
flakes and parsley. Spread 
evenly in a greased 10 inch pie 
plate. 
Filling: I pound bulk pork 
sausage 
4 cup green pepper strips 
2 teaspoons cornstarch 
1 104 ounce can mushroom 
gravy 
1 12 ounce can Mexican style, 
or whole kernel, corn, drained 
1 cup shredded cheese 
Brown sausage in 
skillet; 
remove and drain on paper 
towel. Pour off all fat except 
one tablespoon. Add green 
pepper , saute for 5 minutes or 
until tender crisp. Stir in 


sausage and cornstarch. Add 
gravy and corn; blend and 
heat thoroughly. Turn m ix­ 
ture into potato shell. Sprinkle 
on cheese. 
Bake at 
400 
degrees for 25 minutes or until 
golden brown. M akes six 
servings. 
Honorable 
Mention 
ZUCCHINI ROUNDS 
Mrs. Russell Smith" 
726 Columbia 
* 
Leetonia, Ohio 
1-3 cup biscuit mix 


1 1 cup g rated parm esan 
cheese 
1 h teaspoon pepper 
2 slightly beaten eggs 
2 cups shredded unpared 
Zucchini 
2 tablespoons butter 
In 
m ixing 
bowl, 
stir 
together biscuit mix, cheese 
and pepper. Stir in beaten 
eggs 
just 
till 
mixture 
is 
moistened. Fold in Zucchini. 
In a 10" skillet, melt butter 
over medium heat. 
Using 2 tablespoons m ix­ 
ture for each round, drop in 
the skillet and cook 4 rounds 
at a time about 2 to 3 minutes 
on each side or till brown. 
Keep warm while cooking 
remaining rounds. Makes 12 
rounds or 6 servings. 
VEGETABLEAND 
CHEESE CASSEROLE 
Mrs. Marge Kress 
1174 West Perry St. 
Salem, Ohio 
Ingredients: 
1 sm all eggplant (1 pound), 
3 zucchini (l pound), 
Salt 
Boiling water. 
4 cup butter or m argarine, 
2 tablespoons salad oil, 
2 c u d s sliced onion. 
2 sm all tomatoes, sliced ( 4 
pound), 
Pepper, 


• 2 
pound 
grated 
Cheddar 
cheese (2 cups). 
Wash eggplants; cut in half 
lengthw ise; slice 
‘ 2 inch 
thick. Scrub zucchini; slice 
diagonally"4 inch thick. 
P re h e a t 
oven 
to 
350 
degrees. Grease well a 10-inch 
shallow round or oval baking 
dish »about 2 inches deep). 
In 
larg e 
skillet, 
layer 
zucchini and eggplant; add 2 
teaspoons salt and 2 cups 
boiling 
w ater. 
B ring 
to 
boiling, covered; reduce heat 
and sim m er, covered, 
5 
m inutes. 
D rain 
well 
in 
colander; set aside. 
I n same skillet, in hot butter 
and oil, saute onion until 
tender about 3 minutes. 
In bottom of prepared 
casserole, layer lialf of onion, 
then half of eggplant, zucchini 
and tomato. Sprinkle with 4 
teaspoon pepper and 1 cup 
g rated 
cheese. 
R epeat 
layering rest of vegetables; 
sprinkle 
with 
1* 
teaspoon 
pepper and remaining cheese. 
Bake, covered tightly with 


foil. 30 minutes. 
Uncover, 
bake 5 
minutes 
rriore 
to 
evaporate liquid. Makes 6-8 
servings. 


MONDAY DISH 
(CASSEROLE) 
E.Janet Adkins 
227 Thomas Road, 
Lisbon. Ohio 
One tablespoon of butter or 
substitute 
One layer of shredded cab­ 
bage 
One layer of sweet peppers 
cleaned and quartered. 
Sprinkle of salt. 
Two tablespoons.of water. 
One layer of cold leftover 
mashed potatoes. 
Small amount of chopped 
onion. 
Any leftover vegetables or 
meat may be used as desired. 
Melt butter in bakirig pan or 
casserole. Place a layer of 
cabbage, then a layer of sw eet 
peppers. Over this sprinkle 
salt and water. Then a layer 
of potatoes. Sprinkle onion 
ra th e r 
loosely 
over 
aforementioned 
ingredients. 
Next pour over the gravy or 
tomato soup and finish with 
bacon pressed lightly upon 
potatoes. 
Bake in a moderate over 
about 40 to 60 minutes. This is 
a very tasty dish and can be 
baked w hile washing is being 
done. 
O riginated by 
my 
mother, the late Mrs. Sarah 
Hute. 


PINEAPPLE CASSEROLE 
Mrs. John II. Fithian 
146(1 E. 77th St. 
Salem, Ohio 
C ream together 1 stick 
butter or m argarine and 1 cup 
sugar-A dd 4 well-beaten eggs 
and mix well. 
Fold in 1 No. 2 can crushed 
pineapple, undrained, and 8 
slices bread - cubed. Pour into 
7 x 11 oblong glass pan, 
greased. 
Bake 45 minutes in 325 
degree 
oven, 
uncovered. 
(Good served with Baked 
Ham). 


Q!ithe 
G^diiess 
''expect 
ifs 
Quality 
Chdcd 


m m 
insuranc 


FOR EVERY NEED 


Auto • Home 
Business 
• 
Life 
Hospitalization 


Bruce R. 
HERRON 
Insurance Inc. 
1717 E ast State - Salem , Ohio - Phone 337-3457 


IIUNGR YJIOY 
CASSEROLE r 
Mrs. Robert F. Wilson 
5628 State Route 9 
Salem. Ohio 
Saute' in large skillet: 
14 pounds ground beef 
1 cup sliced celety 
4 cup chopped onion 
4 cup chopped green pepper 
1 clove garlic, minced, until 
vegetables are lender 
Drain. 
‘Add: 
:4 cup .(6-oz. can) tomato 
paste 
:,4 cup w ater 
1 teaspoon salt 
1 teaspoon paprika 
Reserve 1 cup of mixture for 
biscuits. 
Add: 
1 can <1 lb.) pork and beans, 
undrained, and 1 can (1 lb.) 
chick peas or lima beans, un­ 
drained. 
Sim m er w hile 
p reparing 
biscuits. 
Biscuits 
Sift together into m ixing 
bowl: 
14 cups all purpose flour 
2 teaspoons double-acting 
baking powder 
4 teaspoon salt 
Cut in: 
4 cup m argarine or shor­ 
tening until particles are fine 
Combine: 
4 cup milk 
4 drops yellow food coloring. 
Add to flour mixture. Stir un­ 
til dough clings'together. 
Knead: 
on floured surface 12 times. 
Roll out to a 12 x 9-inch rec­ 
tangle. 
Combine: 
4 cup sliced pimiento-stuffed 
olives and 
reserved 
meat 
mixture. Spread evenly over 
dough. Roll up. starting with 
12-inch side. Seal edge. Cut 
into 1-inch pieces. 
Turn: 
meat mixture into baking 
dish. Top with biscuits. 
Bake: 
at 425 degrees for 25 to 30 
minutes until golden brown. 


» t 


Nothing Will Make Your Menu 


More Appetizing than High 


Quality Meats from 


Rice Meat Processing 


Buy Your Meat 


By the Half or 


Quarter, and Save! 


WE ACCEPT FOOD STAMPS 
Rice Meat 
Processing 


Salvili Grange Rd 


K .- n t S l a t e 
Salem 


2480 Cunningham Rd. 


Salem, Ohio 
3379454 


t . ♦ M * J 


•ill>M E-HA K El) I ASAGNE 
Vt'lTI f M EAT SAUCE** 
M rs. Sherrie Jakubisn 
29549 Butler Mobile 
City Lot ii:t 
Salem , Ohio 
(M akes H servings) 


>2 pound lasagne n o b le s 


*2 pound ham burg 


' 2 teaspoon oregano 
•a 
pound 
sw ee t 
Ita lia n 
sausage, sliced 
•a eu p g ra te d p a rm e sa n 
cheese 
1 pound ricotta or sm all curd 
cottage cheese, 
’a pound m ozzarella cheese, 
shredded, 
1 ja r (32 oz.) spaghetti sauce. 
Add 1 tablespoon salt and 1 
tablespoon oil to 4 to 6 qu arts 
ra p id ly 
b o ilin g 
w a te r. 
G radually add the lasagne 
noodles. Boil, uncovered, for 
12 m inutes, stir gently now 
a n d 
then. 
D rairf 
w a te r. 
M eanwhile, place ham burg 
and sausage slices in a large 
skillet; cook over medium 
heat till browned. P our excess 
fat from pan. Add spaghetti 
sa u c e 
an d 
o reg an o 
an d 
s im m e r (co v e re d ) fo r 10 
m inutes. P our about 1 * cup of 
sauce and m eat m ixture in 
bottom 
of 
lightly 
greased 
13x9x2" baking pan. Top with 
altern ate layers of noodles, 
sa u c e , ric o tta or c o tta g e 
cheese, 
m ozzarella 
cheese, 
and parm esan; ending with 
sauce, m ozzarella and p a r­ 
m esan. Bake in 350 degree F. 
oven for about 40 m inutes or 
till lightly browned. Allow to 
stand for 15 m inutes; cut in 
squ ares to serve. 


B E E F C H E E S E 
CASSEROLE 
Mrs. Darhl G. Miller 
9517 W. ('alia Hoad 
Salem . Ohio 


1 * 2 pounds ground beef, 
1 
m edium 
onion, 
chopped 
(about •"» cup), 
1 teaspoon salt, 
•* teaspoon pepper, 
2 
(8 
ounce) 
cans 
tom ato 
sauce, 
1 cup cottage cheese, cream 
style, 
1 (8 ounce) package cream 
c h e ese, so ften e d to room 
tem perature, 


>2 cup dairy sour cream , 
one-third cup chopped green 
pepper, 
one-third cup chopped green 
onion, 
8 ounces 
m edium 
- wide 
noodles, cooked and drained. 
Com bine ground beef and 
chopped onion in skillet, with 
a sm all am ount of shortening, 
an d 
cook 
u n til 
beef 
is 
browned. Add tom ato sauce, 
salt, and pepper, and sim m er 
slow ly 
w hile 
p re p a rin g 
rem aining ingredients. 
C om bine cottage 
cheese, 
cream cheese, sour cream , 
g re e n p e p p e r, an d g ree n 
onion.' 
P lace half the noodles in the 
bottom of a greased 3 quart 
casserole. Top with all of the 
cheese m ixture, then cover 
with the rem aining noodles. 
Pour m eat m ixture over top. 
Bake in a m oderate <350 
degrees) oven for 30 m inutes. 
M akes 8 to 10 servings. 
NOTE: Yiiu can m ake this 


in two 112 
d e sire d . 
rt casseroles if 
is 
c a sse ro le 
freezes well. 
Honorable 
Mention 
(JIICKKN' AM ) 
STUFFING PIE 
M rs. Barbara l.amancusa 
15230 YV.Calla ltd. 
Beloit, Ohio 
C rust: 1 B ounce package herb 
stuffing mix 
•lii cup chicken broth 


*2 cup melted butter or oleo 
One egg, beaten 
Combine ingredients for crust 
in mixing bowl. Mix well. 
Turn into a greased 10-inch 
pie plate and press to bottom 
and sides. 
F illin g : O ne 4-ounce can 
m ushroom s, 
2 teaspoon* flour, 


*2 cup chopped onion 
One tablespoon butter 
One 1 0 * 2 ounce can chicken 
giblet gravy 
3 cups cubed cooked chicken 
One cup peas 
2 tablespoons diced pim iento 
One tablespoon parsley flakes 
One teaspoon W orcestershire 
sauce 


>2 teaspoon thym e 
4 slices A m erican cheese 
Drain m ushroom s. Combine 
m ushroom s liquid with flour, 
set aside. Saute m ushroom s 
and onion in m elted butter. 
Stir in all ingredients except 
ch eese. 
H eat 
thoro u g h ly . 
Turn into crust. Bake at 375 
degrees for 20 m inutes. Put 
cheese strips on top. Bake 5 
m ore 
m inutes. 
M akes 
six 
servings. 


TO PPED SW EET 
POTATOES 
Mrs. Dale Bennett 
7989 W. Pine Lake ltd. 
Salem , Ohio 
1 No. 3 can sw eet potatoes 
fdrained) 
1 cup white sugar 
2 eggs, beaten 
stick oleo (m elted) 
1 cup milk 
Mix above ingredients with 
m ixer. P our into greased 9x9" 
ca sse ro le . 
B ake 
a t 
325 
degrees for 20 m inutes. 
TOPPING 


:, 4 stick oleo, melted 


*2 cup brown sugar 


>2 cup chopped pecans 
A» cup coconut 
P u t 
topping 
o v er 
p o tato 
m ixture. Bake again for 20 
m inutes at 325 degrees. <a4 
cup crushed cornflakes may 
be used instead of nuts and 
coconut.» 


CHICKEN CA8SEKOI.ES 
.Mrs. Kathy Fitzsim m ons 
5825 Woodville Hoad 
l.eetonia, Ohio 
Serves 4 or 3 
1 can m ushroom soup 
•a cup chicken broth 
1 b reast and 1 chicken leg 
(cooked) chopped into pieces. 
1 can sliced w ater chestnuts 
1 cup chopped celery 


»2 cup chopped onion 
I can chow mein noddles 
Add pim iento if you like. 
Mix together lightly. Cover 
with buttered bread crum s. 
Bake 
375 
degrees 
for '30 
m inutes, 


• 
r ; 
. 
) > 
• 


i i o t i iAm d is h 
M rs. Merl Mason 
55 Colonial Dr. 
Colum biana, Ohio 
3 eggs, beaten 
4 slices bread 
I cup ham or canned luncheon 
m eat, cubed 
1 teaspoon prepared m ustard 
1 eup cheese, cubed 
112 cup milk 
B u tter enough to sp re a d 
bread. 
Spread bread with butter, 
then with m ustard. Cut into 
sm all cubes. Mix with the 
cubed ham and cheese. Put 
into baking dish. Add beaten 
% 


eggs to the milk, but do not 
blend or stir. P our eggs and 
milk over other ingredients. 
Bake l hour at 350 degrees. 


ZIPPY B E E F CASSEROLE 
Rachel Milliken 
3192 Depot Hoad 
Salem , Ohio 
1 pound ground beef 
4 ounces uncooked elbow 
m acaroni 
1 can < 1 0 * 2 oz.) condensed 
cream of m ushroom soup 


‘4 cup milk 
Two thirds cup catsup 


’ 2 
cup 
shredded 
Cheddar 
cheese (2 oz.) 


i j i » 
* 4 cup chopped green pepper 
1 to 2 tablespoons instant 
minced onions 
^teaspoon salt 
1 cup crushed potato chips 
Heat oven at :<.>() degrees. 
Cook 
m eat 
and stir until 
brow n. 
D ra in 
fa t. 
Cook 
m a ca ro n i as d ire c te d on 
package; drain In ungreased 
2 quart casserole 
mix all 
in g re d ie n ts ex c ep t p o ta to 
chips. 


Cover, 
bake 40 m inutes. 
Uncover sprinkle w ith potato 
chips and bake 5 m inutes 
longer. I to o servings. 


/ 
1 
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KSCAI.I.OPED PIN E A PPL E 
Mrs. Kussrll C. Jones 
1120 Jones Dr. 
Salem. Ohio 
H slices bread - cubed, 
2 cups sugar, 
1 cup m elted butter. 
Mix above - then add: 
3 beaten eggs. 
’*t cup milk (scant), 
1 large can crushed pineapple 
(drained). 
Mix well Bake at 350 degrees 
lor 45 m inute to 1 hour. 


Franklin Cleaning 
Service 


Complete Commercial 
& Residential Service 


Furniture — Walls — Floors — 


Carpets (using steam extraction) 


Free Estimates - Ph. 337-7943 


If natural gas cost what it’s worth, 
there wouldn’t be a shortage today. 


Natural gas is our cleanest fuel. It doesn't 
blacken skies, it doesn’t pollute rivers and 
streams. It has always been cheap. And 
that's the rt>oi of the natural gas shortage 
today 
The drillers' price of natural gas has 
been controlled bv government and. as 
Columbia (1 as p*>ints out. held ufiiticiallv 
low. compared 10 the cost and value of 
other fuels. Because it is clean and valu­ 
able. and inexpensive, the demand for 
natural gas has far outgrown the avail­ 
able supplies. And. too m uch o f it is 
wasted. 
Columbia savs w e must understand the 
fact that America is running out 0! cheap 
encrfv and we have to conserve natural 
gas like the p r e c i o u s natural resource that 
it is. But we can't stop there. \e w gas 
supplies must be produced. 


\b o u t a third ol the nation's total 
energy and over halfol all the fuel used 
bv industry, is natural gas. Our supplies 
of natural g a s cannot be allowed to 
remain locked up in the face of need. 
Columbia knows new gas will have to 
cost more. More to lind. more to pro­ 
duce. and more to Use. And thev feel that 
if federal policies continue to discourage 
the developm ent o f new g a s here at 
home, in the Ciulf o f Mexico, and in the 
outer continental shelf oil the .Atlantic 
Coast, we may not have a choice between 
higher prices and higher unemployment. 
he American econotm can’t atl'ord it) 
have a third o f.ih e countrvN cnergv 
supply and halt of industry’s needs de­ 
cline further. No one likes to pay higher 
prices for anvthing. But. no one likes to 
be out of work either. 


L U M B I A G A S 


1098 East State 
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TUNA-RK EIM E 
Mary Ja n e Kirkland 
5701 S.H. 161 
Leetonia, Ohio 
1 and one third cups quick- 
cooking rice and 1 and one 
third cups w ater OR 4 cup 
regular rice and 1 cup water. 
1 teaspoon salt 
l*a teaspoons hut ter 
3 eggs 
I cu p g rate d p asteu rized 
process cheese spread 
(or 
American or Swiss ch eese> 
1 7-oz. can tuna, drained. 
•a cup milk, scalded. 
4 teaspoon nutmeg 
J4 teaspoon pepper 
U using regular rice. cook, 
a c co rd in g 
to 
p ac k ag e 
directions. 
II 
u>ing 
quick 
cooking rice, place rice in 9- 
inch pie pan Bring water. 4 
teaspoon salt and the butter to 
a boil. Stir into rice Cover, let 
stand 5 minutes. 
• 
With regular rice 
add 
4* 
teaspoon salt and butter when 
fully cooked 
Beal 1 egg slighth . blend into 
rice 
Press against bottom 
and sides of pie pan. making a 
rice crust. 
Sprinkle 1 a cup cheese on rice 
crust Top with half the tuna. 
R epeat 
la y e rs 
Blend 
4 
teaspoon salt, 2 eggs. milk. 
»Hitmeg, and pepper. Pour 
over tuna Bake in hot over 
(400 degrees F 
25 minutes. 
Serves 6. 


per. Mix well. T urn into 13 x 9 
x 2 inch baking dish. Combine 
crum bs and butter Sprinkle 
on top. Bake in 350 degrees 
oven for 40 to 45 minutes or till 
hot. Trim with green pepper 
rings, if desired. 


heated through in a 350 degree 
oven. Add tossed salad and 
fruit for a complete meal. 


STRING B f W 
(ASSKItOLE 
Mrs. Mary Margaret V otaw 
1113 Franklin St. 
Salem. Ohm 
2-10 oz. cans stringbeans 
I can cream of mushroom 
soup 
4 slices of American cheese 
3 tablespoons corn flakes 
m arga rine 
2-quart bow l with 
d 
Drain juice iron 
-oth cans. 
Mix with fork 
Mix string beans and mush­ 
room soup altoge'her in two- 
quart bowl 
Tear cheese n 
sm all pieces and add to bowl 
Stir and mix wei' 
Sprinkle 
corn I lake crum b- on top and 
add 4 to 5 dabs ot nargarine 
on top ot crum bs Bake in ¡150 
oven in middle rack lor 30 
minutes. Then tak* off lid and 
bake lor another 13 minutes. 
(Makes 4 to 6 sen. tigs) 


M ARGARETS 
CASSEROLE 
Mildred Haddick Ralinich 
618 Kerr Vv e, 
Cadiz, Ohio 
Mix together in one bowl; 
I diced eggplant 
1 sliced zucchin 
1 diced potato 
2 small carrots cut in 1 inch 
strips 
1 coarsely cut omor, 
4 cup fresh or frozen peas 
2 diced green peppers 
2 tablespoons chopped p ar­ 
sley 
Mix together; 
One third cup oil 
3 teaspoons salt 
1 teaspoon black pepper 
Pour over the vegetables; 
Slice four large tomatoes and 
tine bottom of 9x13 inch pan. 
Cover 
w ith 
half 
of 
the 
vegetable mix, sprinkle one 
third cup raw rice over top. 
cover 
w ith 
rem ain in g 
vegetable mix and top with 
remaining tomato slices. 
Mix together: 
¥_ cup oil 
4 cup water 
2 tablespoons w hite wine 
vinegar 
Pour over casserole, cover 
with toil. Bake 35*» degree-- F 
1;4 
hours. 
U ncover 
and 
sprinkle w ith 1 3 4 cup cheddar 
cheese grated The heat will 
melt the cheese, hut can be 
put under broiler 


(IIEESY-SAl SAGE 
MACARONI CASSEROLE 
Roberta (.ilium 
1888 Macklm Rd 
New Waterford.Ohio 
1 
8 
oz 
p a c k a g e 
elbow 
m acaroni and 1 teaspoon salt 
1 lb bulk pork sausage 
4* cup chopped or. on 
4 cup green pepper cut 111 14 
inch pieces 
3 tablespoons floe * 
4 teaspoon salt 
2 cups milk 
2 
cups 
sh red d -ri 
'm ild ' 
cheddar cheese 
Cook macaror.. in 3 quarts 
boiling-salted wa -r using 1 
teaspoon salt. 7-3 
minutes. 
Drain well. 
B row n s a u s a g e 
rem ove 
sausage from skdie* Reserve 
4 of it for a topping for the 
casserole. S aute onion and 
pepper in skillet removing all 
but 2 tahlespoons >• fat before 
putting onion ar. 1 pepper in 
skillet When on» >r becomes 
transparent, add : our and 4 
teaspoon salt stirring well. 
Slowly add milk and cook 
over medium heu* stirring 
until thick 
Stir 
1 4 the 
sausage and 14 
*ps cheese 
an d 
rem o v e 
fro m 
heat 
C om bine 
m a c a ro n i 
and 
cheese-sausage -¿ic e in the 
g re a se d casserole m ixing 
well Top w ith 
. 
;ip cheese 
and the rem aining 
sausage. 
Bake at 400 degrees for 25 
minutes Serves 6 


H AM, NEW POTATOES AND 
PEAS IN CASSEROLE 
Mrs. Oarhl G.Miller 
9547 \\ .Calla Road 
Salem. Ohio 
Peel about 2 pounds 
new 
potatoes, and either shell 4 
pounds new fresh peas, or use 
2 packages frozen peas. Slice 
enough Baked Ham thinly to 
m ake about 2 pounds. Cook 
the 
p o tato es 
an d 
peas 
separately until just tender 
(do not overcook > in boiling 
salted water. M akesix cups of 
light crearu sauce, using 4 
cup butter or margarine. 4 
cup flour. 3 cups milk, and 1 
cup light cream Season with 
salt and pepper to taste and 
add 3 tablespoons of grated 
ch eese. 
Lightly 
mix 
the 
drained potatoes and peas 
with the ham and sauce Pour 
into a large casserole and 
bake until the sauce bubbles 
up and gets light brow n, about 
half an tuxir in. a moderate 
oven (350 degrees). This dish 
may be mdde ahead of time 
and kept in the refrigerator 
until you are ready to bake 
and serve it. but allow at least 
45 minutes to bake if it is cold. 
Serves 6 to 8 people. 


SOM EMORES CASSEROLE 
Zelma Clark 
9483 S.R .45 
Lisbon. Ohio 
1 pound ground beef browned 
1 cup celery chopped 
4 » cup onion chopped 
1 can cream chicken soup 
1 can mushroom soup 
1 teaspoon soy sauce 
1 teaspoon W orcestershire 
sauce' 
4 cup instant rice 
1 large can chow mein noodles 
Brown ground beef, pour off 
fat. Fold all ingredients ex­ 
cept chow mein noodles into 
casserole baking dish. Bake 
350 degrees 30-40 minutes. 
Last 15 minutes sprinkle chow 
mein noodles on top. 


i 


'ER 


11 \ M lit RCER 
NOODLER \K E 
Mrs. Juitv Hralim 
12692 Kent Rd, 
Salem. Ohio 
2 pounds ground bee: 
1* cups chopped onion 
1 ounces 
medium noodles, 
cooked and d ra in e d <use 
package directions 
8 ounces sharp process Amer 
i*an ch e ese, sh red d e d 
CUps 
2 10 ¡ oun« < < ans condensed 
tomato soup 
1-3 cup chopped green peppc: 
11 cup chili sauce 
2 tablespoons chopped canned 
Pim nnto 
3> teaspoon -all 
11 _• cups sot t bread crum bs — 
seasoned 
.3 
tab lesp o o n s 
b u tte r 
01 
m argarine, melted 
1 cup w ater 
Dash p o p p e r 
In skillet, cook beef and 
onion 
tilt 
meat 
1- 
light!,' 
browned^and onion 1- tendei 
D rain off fat. Combine meat 
a n d 
onion 
w ith 
noodles 
cheese, soup, 1 cup water, 
green pepper, chili 
sauce 
Pimiento, salt, and dash pep 


POPEYE S SI IU RSI PI 
Mrs. Duno-t Mack 
11188 \\ estern R***erv e Rd. 
Salem, Ohio 
2 10-ounce packu2*-s chopped 
spinach, thawed 
1 »‘gg. 
1 
p ac k a g e 
(4 
ounce-.' 
shredded cheddar cheese 
1 
104-ounce can cream of 
mushroom soup 
2 cup-, cut up cook»*d chicken 
4 eup dry bread crum bs 
Thaw 
sp in ach 
in 
13x9x2 
casserole < 'ombine the rest ot 
the ingredients, arid top with 
b rea d c ru m b s 
Bake 
u n ­ 
covered 35 minutes or until 


( ’ ABRAGE-SAl SAGE 
Mrs. Fred A. Schram m 
1375 V Lincoln Ave. 
Salem. Ohio 
Head ot cabbage (approx. 2 
pounds . 
1 pound Polish sausage. 
2 tablespoons oleo. 
2 large onions. 
2 teaspoons caraw ay seed. 
1 can <14 oz, 
chicken broth. 
t ut cabbage in quarters - 
R em o v e 
core 
an d 
chop 
co a rsely 
P la c e 
in 
large 
kettle, add 2 cups of w ater and 
boil tor 3 minutes. Drain, 
(discard water». Slice onions 
and cut sausage in one-inch 
pieces 
Melt oleo in large 
skillet and cook onions and 
sausage until lightly brown 
stirring irequently. Remove 
from fire and add to kettle 
co n tain in g c a b b a g e . Pour 
chicken broth over all. add 
caraw ay -eed and stir well. 
( over and cook in 350 degree 
oven tor 1 hour Serve with 
mashed potatoes. Will serve 4 
to 6. 
WILD RICE WITH 
Ml SHKOOMS& \LMONDS 
1 cup uncooked wild rice 
>4 cup butter or oleo 
4 cup slivered almonds 
2 tablespoons snipped chives 
or chopped onions 
1 can (8 oz. 
mushrooms 
3 cups ch ick en broth 
<3 
chicken bouillon cubes and 3 
cups w ater or canned broth 1 
Wash and dram rice. Melt 
butter in -killet. Add rice, 
alm o n d s 
chiv es. 
and 
mushrooms, cook and stir 
until alm o n d s a r e golden 
brown About 20 minutes. 
Heat oven to 325 degrees 
Pour rice m ixture into 14 
quart ca-serole 
Heat broth 
until boiling: stir into rice 
Cover lightly. bake for 14 
hours or until all liquid is 
absorbed and rice is tender 
and tlutfv 6 to 8 servings. 


IT \LI.\N GDI L ASH 
Mrs. Sltirlev Hardman 
171.5 (lev eiand Street 
Salem. Ohio 
1 4 pound ground beef 
l 
la rg e 
g reen 
pepper 
> chopped 1 
1 
ja r 
(2 4 
ounces) 
sliced 
mushrooms 
2 cans tomato soup 
8 ounces package egg noodles 
l large package mozzarella 
cheese (Shredded) 
1 teaspoon salt 
Brown 
meat, 
mushroom, 
pepper, and salt Add tomato 
soup and sim m er 30 minutes. 
(Ook and drain noodles — mix 
meat mixture, noodles, and 
cheese in baking dish, ( over 
and bake 30 minutes at 350 de­ 
grees. 


It's NOT in the POT 


The final ingredient for family enjoyment 


is NOT in the POT. It's on the CABLE. 


Don't get us wrong. You are the best cook on the 


block. But if you're going to rest on your kitchen 
laurels for keeping your fam ily contented, you're 


not on the right channel. CABLE TV completes the 
picture. Order yours now. 
Quaker CATV 


E. State St. - Salem - Phone 332-1527 


You Prepare the 
Meal 


Provide 


Come and 


Select Your 


Favorite Wine 


from the Area's 


Largest Selection!! 


* 
# 
* 
* 
* 
* 
PARIS CLEANERS 
“Serving the Salem Area for Over 50 Years” 


* Our Specialty ■ Wedding Gowns 
* 
“ Let Us P re s e rv e and Box 
Your W edding Gown” 
I 
* 
* 
** 
* 
*I 
# 
* 
* 
* 


Complete Dry Cleaning 
& Laundry Service 


I FREE PICKUP Ï DELIVERY 1 


Main Office 
Benton Road 
Phone 337-3710 


Branch Office 
1158 E. State 
Phone 337-<¥45 


* 
* 
* 
* 
« 
* 
* 
** 
« 
** 
* 
«* 
# 
# 
# 
* 
* 


« 
* * * * * * * * 


• • • the Nicest People 
Deal at Bloor's 
Bloor's 


411 South Ellsworth Ave., Salem 


All Frosty Chilled for 
Your Immediate Pleasure! 


Party 


Beverages 


U I I C K V \GON W E S T E R N 
B E A N C A S S E R O LE 
Alice Kunkle 
112 South Bell Wick Rd. 
Hubbard. Ohio 
( pound hamburger 
I no. 4 can pork and beans 
i teaspoon prepared mustard 


I I teaspoon salt 
1 \ teaspoon pepper 
t large onion 
1: cup catsup 
1 tablespoon Worcestershire 
•sauce 
Saute the hamburger till 
•quite brown and separated. 
Drain off any excess fat. Add 
-the beans and the other in­ 
gredients. Stir well, taking 
'care not to mash the beans. 
Place in a I 1# quart covered 
•casserole dish in a preheated 
3^0 
degree 
oven 
tor 
40 
minutes. This is a great picnic 
dish. 


T U R K E T T I 
Mrs. Eldon llalverstadt 
W alnut Street 
Colum biana, Ohio 
1 
cup Dry Spaghetti, broken 
into I ” pieces. 
Cook and drain. 
Add 
2 cups Turkey, cooked and 
cubed 
< cup Pimienio, chopped 


'.4 cup Green pepper, chopped 
• t small onion, chopped 
l can Cream of Mushroom 
soup (undiluted). 
cup broth 


*4 teaspoon salt 
‘ 4 teaspoon pepper 
C«4 cups Grated American 
Cheese (save out 
cup for 
top >. 
Mix well. Pour in casserole. 
Bake at 350 degrees for 1 
hour. 
• 
Note: Can be frozen,before or 
after baking. 


S.MOK E-FLA YO R E D 
B A K E D B E A N S 
Cindy Pastor# 
Box I OK 
llanoverton. Ohio 
C slices bacon, diced 
I cup minced onion 
I cup finely chopped pepper 


* 2 cans (1 pound 3 ounces 
each ) baked beans 
(w ith 
pork) 
l 
teaspoons 
prepared 
mustard 
I-;; cUp chili sauce 
Heat oven to 350 degrees. 
Cook and stir bacon, onion 
and pepper till bacon is crisp. 
Stir in remaining ingredients; 
pour into 2-quart casserole. 
Bake uncovered 45 minutes, 
or until beans are 
heated 
through. 
M akes 
about 
8 
servings. 


A L P IN E EG G S 
15 liard-cooked eggs, shelled, 
3 'j cups diced cooked ham, 
3 cups diced cooked potato, 
3 cans condensed cream of 
mushroom soup, 
1 • cup milk, 
2 teaspoons lemon jnice, 
*} cup chopped parsley, 
salt and pepper. 
, 
Cut 
eggs 
in 
halves 
c rosswise. Cut a slice rrom 
the bottom of each so it will 
stand erect. Arrange 1 or 2 
inches ap art in buttered 
casserole. Spoon ham (except 
2 tablespoons) and potato in 
am ong 
the 
eggs. 
Mix 
remaining 
ingredients 
and 
heat. Pour carefully into the 
casserole. Shred the reserved 
tiam and sprinkle over top. 
Bake at 350 degrees for 20 
minutes. 


T C K K E Y C IIO W M EIN 
Mrs. Herman Stratton 
1IH Buckeye Ave. 
Salem. Ohio 
2 tablespoons margarine 
I green pepper, chopped 
1 cup diced celery 
2 cups condensed 
chicken 
broth 
1 cup cold water 
2 tablespoons soy sauce 
2 tablespoons corn starch 
1 package onton soup m ix . 
3 cups diced cooked turkey 
2 
cups 
sliced 
mushrooms 
(drained) 
I can bean sprouts (drained) 
Method; Cook 
10 minutes. 
Serve over hot rice, or chow 
.. mein noodles. 


OHIO B IC E N T E N N I AL 
C A SSE R O LE 
Mrs. Albert Juhn 
1K25 Ridgewood Dr. 
Salem, Ohio 
LBS.G R O U N D B E E F 
' h C U P C H O PPED ONION 
«brown meat and add onion 
and cook until tender) 
I 12 oz. can of corn 
1 can cream of chicken soup 
1 can mushroom soup 
Pi* teaspoon accent 
1 cup sour cream 
:i i cup chopped pimento 
2 teaspoon salt 
::i teaspoon pepper 


.Mix all ingredients and add 
to 3 cups of cooked noodles as 
follows: I^adle above mixture 
in 9 x 13 baking dish first; 
then l layer of noodles. 1 layer 
mixtures, repeating until all is 
used. Heat oven to 325 de­ 
grees, bake for 35 minutes. 
Serve with tossed Salad. 


EG G PLA N T , TOMATO, 
G R E E N P E P P E R AND 
ZUCCHINI C A SSE R O LE 
/ 
Mrs. Michael \V. Bowen 
2(11 Walnut St. 
I.eetonia, Ohio 
one-third cup vegetable oil, 
2 cloves i minced i garlic, 
1 small eggplant, diced, 
1 :• pound zucchini, sliced, 
2 medium onions (sliced), 
1 green pepper, sliced, 
4 medium tomatoes, peeled 
and sliced, 
salt and pepper. 
1 teaspoon oregano, 
1 teaspoon sugar. 


Heat oil in large ovenproof 
skillet and saute g arlic, 
eggplant, zucchini, onion and 
green pepper until just ten­ 
der. but still firm. Season with 
salt, 
pepper, 
sugar 
and 
oregano. Place tomato slices 
on top. Bake at 375degrees for 
15 to 20 minutes or until 
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tomatoes are heated and 
tender. 


E G G P L A N T C A SSE R O LE 
Mrs. Elsie Bowers 
22K Vine .Street. Apt. 9 
Salem, Ohio 
112 pounds unpared eggplant, 
diced 
3 medium onions chopped 
2 tablespoons butter 
2 egg yolks, beaten 
•a 
cup grated parm esan 
cheese 
1 teaspoon salt 
1 cup dry bread crumbs 
Cook vegetables in boiling 
water 
to 
cover 
about 
20 
minutes. 
D rain. 
Add 
remaining 
ingredients 
and 
pour into greased casserole 
Bake in moderate oven 350 
degrees for 30 minutes or until 
browned. Serves 6. 


W e Know She's a G reat Cook — 


But She Deserves a Break 


Once in a While — 


Bring Her in for Dinner to 


x 
Schlabachs 
Hippity Hop Restaurant 


She'll Love You for It! 


Wed. & Sat. Smorgasbord 
Daily Luncheon Specials 


Salad Bar Daily 


Salem - Alliance Rd. ( Rt. 62) 


Make Banquet Reservations NOW! 


Enjoy the Warmth of an Open Fireplace 


... in Your House> Cabin or Mobile Home. 


Cooler outer 
skin for safetv 


8” Stack 


Unique cast 
aluminum surface 
plate draws heat for 
cooking or to room. 


Safety hood 
locks screen in place 


Fire brick 
bottom lining 
i” mesh safety screen 


Removable 
Barbecue grille 


Special standing 
grate 


‘Stay-Cool” legs 


Ash retainer 
hearth tray 


Thermostat controlled 
forced air 


The IMPRESSION by KNT 


efficiently produces more heat while burning 
less wood than any other stove of its kind on the market. 


Burning wood alone, the Impression will heat up to 1500 square feet. 
That's a room (or a house!) 30 by 50 feet. 


Available in decorative ceramic tile on top and front in you choice of colors: Barn Red, Mt. Vernon 
White, Allegheny Orange, Cape Cod Green or Prairie Gold. Classic flat black finish adorned with cast 
aluminum, hand-painted eagle. 


WE CARRY 


A Complete Line of Franklin 


Fireplace Screens and Accessories 


- 
Ben Franklin Stoves 


^ 
Plus 


Other Wood Burning Stoves 


Thermo Rite Glass Enclosures 
GL0GAN' 


H O M E and LAW N CENTER 


645 E. State St. 
Phone 332-4687 


M IRIfNWY 


tT t 
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9 i 
Runner-Up 


Cookies 


BUM 'II.-\ COOK IKS 
< Makes 72 cookies* 
.Mrs.Charles R.Swartz 
17 IX K.Slate Si. 
Salem. Ohio 
1 cup white sugar 
1 cup brown sugar 
1 cup shortening 
2 eggs 
1 cup cold coffee 
5 cups flour 
1 teaspoon soda 
1 teaspoon baking powder 
t 
> 
tea-poon nutm eg 
12 'tea.-poon cinnamon 
2 cups cooked raisins 
4 cup i hopped walnuts (op­ 
tional * 
Sift together the flour, soda 
baking powder, nutm eg and 
the 
cinnam on 
C ream 
the 
shortening with the sugars. 
Add the slightly beaten eggs 
and mix well. Add the dry 
ingredients alternately with 
th e coffee. Add the cooked 
raisins and the w alnuts. Drop 
by 
teasp o o n s on 
g re a se d 
cookie 
sh e e ts 
B ake 
15 
m inutes at 350 degrees. 


CHRISTMAS 
C lll Kt It WINDOW 
COOK IKS 
Mary M. Price 
Box 3407 S.H. 104 
Leetonia. Ohio 
12 ounce package chocolate 
m orsels 


» 4 pound oleo 
1 cup chopped walnuts 
1 10- mi n e e , package colored 
^iarshm ellow s 
coconut 
Melt chocolate and oleo. 
Cool. Fold in m arsh m e Hows 
and nuts Mix well. 
Divide 
dough 
into 
three 
p arts. 
Cut 
three 
foot-long 
pieces 
ot 
wax 
paper and 
sp rin k le coconut on each 
piece. 
D am pen hands and shape 
each section of dough into 
three logs Roll each up in the 
wax paper Chill over night 
and slice. 
Very pretty. 


BVCKK\ K COOK IKS 
Rosemarie Scullion 
2ix Fair Ave. 
Salem , Ohio 
». pound m elted butter or 
m argarine 
2 cups peanut butter 
l ‘a pounds powdered sugar 
1 teaspoon vanilla 
Mix above ingredients, m ake 
in to 
round 
b alls 
and 
refrigerate overnight. 
Next 
day. m elt in double boiler 
following ingredients. 1 large 
package < 12 oi.< semi sweet 
chocolate bits and one third 
cup ot paraftn using a tooth­ 
pick. 
dip cookie 
halls 
in 
chocolate, leaving a space 
around the pick to resem ble a 
buckeye. A hat pm will m ake 
a sm aller hole Makes mu. 


Mrs. \Yilliam Weber 


CHRISTMAS 
CASSEROLE COOKIES 
Mrs. William Weber 
11590 Salem-Warren Rd. 
Salem. Ohio 
2 eggs. 
1 cup chopped dates. 
1 cup flaked coconut. 


»4 teaspoon alm ond flavoring. 
1 cup granulated sugar, 
1 cup chopped nuts. 
1 teaspoon vanilla flavoring. 
In a 2-quart casserole beat 
the eggs well, and add the 
rem aining ingredients, in the 
order given 
Bake at 350 degrees for 30 
m inutes. Rem ove from the 
oven, and while the m ixture is 
hot. heat with a spoon until 
th ick . 
Cool. 
Put 
in 
the 
refrigerator over night 
Form into sm all halls ahd 
roll in g ra n u la te d su g a r. 
Makes 40 


FAMOUS OUTMEAL 
COOKIES 
Mrs. Allen Hilliard 
KM 14 2nd St. Box 68 
Hanoverton. Ohio 


3 4 cup soft shortening, 
1 cup brown sugar. 
*t cup sugar, 
l egg. 


1 4 cup w ater. 
1 teaspoon vanilla. 
1 cup flour. 
1 teaspoon salt, 


<2 teaspoon baking soda. 
3 cups uncooked rolled oats. 
cup raisins (may be ad ­ 
ded.) 
Mix 
sh o rte n in g . 
both 
su g a rs, 
egg. 
w a te r, 
and 
vanilla together until cream y. 
In a sm aller bowl add flour, 
salt, and soda. Mix this dry 
m ixture together, then add to 
m ix tu re 
you 
alre a d y 
prepared Blend all together, 
then add rolled oats Drop by 
te asp o o n fu ls, onto cookie 
sheets 
Bake 
in preheated 
oven lor 12-15 m inutes 
350 
degree tem perature 
Makes 
about 4 dozen 


BOILED COOKIES 
Mrs. Richard I*. Ilfinem an 


12254 Duck Creed Rd. 
Salem, Ohio 
1 cup raisins 
1 cup oleo 


1* 2 cup w hite sugar 


1 * 2 teaspoon cinnam on 


12 teaspoon cloves 
1 teaspoon nutm eg 


*2 teaspoon allspice 
112 cup w ater 
BOIL: All the above for five 
m inutes 
cool till w arm . 
Add 
112 teaspoon soda 


2 * 4 cup flour 
1 cup nuts 
Mix good and beat 
B A K E: 20-25 m inutes at 35® 
degrees in pan 10’ ■ x fS*•„>. 
W hile 
hot 
fro st 
w ith 
powdered sugar, w ater and 
vanilla - 
spread thinlv over 
all. 
SEVEN I AYER 
COOK IKS 
Mrs. W ilbert D eJane 
150 High St. 
Washington» »lie. Ohio 
In a 9 x 13 inch pan m elt one 
stick of oleo. Sprinkle over it 
one cup graham crackers, one 
cup 
flak ed 
coconut, 
one 
package of chocolate chips 
and one package of butter­ 
scotch or peanut butter chips. 
Drizzle over one can eagle 
brand milk and sprinkle with 


1 * 2 cups of chopped nuts and 
bake at 350 degrees for 30 
minutes. 
( HOC'DEATH CHIP 
COOKIES 
Mrs. Allen Hilliard 
10! 14 2nd St. Box 68 
Hanoverton, Ohio 
Sift together in sm all bowl: 
2* 4 cups flour, 
1 teaspoon baking soda, 
1 teaspoon salt (set aside). 
Com bine: ( in a large bow l) 
1 cup softened 
butter, or 
shortening. 


3 4 cup granulated sugar, 


14 cup brown sugar, 
1 teaspoon vanilla, 


*2 teaspoon w ater, 
Beat until cream y: 
Add 2 beaten eggs. Add flour 
m ix tu re , 
s tir 
in 
1 
cup 
ch o c o la te ch ip s. D rop by 
teaspoons on greased cookie 
sheet. Bake 10-12 m inutes. 
Bake at 375 degrees. Makes 
about 4 dozen. 


NUTMEG BUTTEHBALLS 
Mrs. Michael W. Bowen 
261 Walnut St. 
l.eetonia, Ohio 
1 cup butter, 
* - cup sugar, 
1 teaspoon vanilla, 
2 cups flour. 
•* teaspoon salt, 
«a cup confectioners sugar, 
2 teaspoons nutm eg. 
C ream butter and sugar. 
Add vanilla 
Add flour and 
salt 
mix well. Shape into 1 
inch balls; chill. Bake at 300 
degree^ 
for 
15-20 . m inutes. 
Roll cookies while w arm in 
m ix tu re 
of 
co n fe ctio n e rs 
sugar and nutm eg. 


" ' T f , ( ' f t . 
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OATMEAL DROP COOKIES 
Mrs. Michael W. Bowen 
261 Walnut St. 
l.eetonia, Ohio 
2 cups sifted flour, 


1 * 4 cups sugar. 
1 teaspoon baking powder, 


*2 teaspoon baking soda, 
1 teaspoon salt. 
1 teaspoon cinnam on. 
3 cups apple-cinnam on rolled 
oats. 


1 * 2 cups raisins, 
1 cup m elted oleo. 
2 eggs, 


*2 cup milk. 
Sift 
to g e th e r 
dry 
ingredients. Add rolled oats 
and 
ra isin s 
an d 
m ix 
thoroughly. 
Add 
in 
order, 
oleo. eggs, and milk. Beat 
u n til th o ro u g h ly blen d ed . 
D rop by 
te asp o o n fu ls on 
ungreased baking sheet about 
2 inches ap art. Bake- in 400 
degree oven 10 to 12 m inutes. 
Makes 6 dozen. 


MOM'S CHESTNUTS 
Miss Cheryl Bowman 
1826-2 Depot Road 
Salem. Ohio 
Mix together: 
1 cup peanut butter 
2: j cups powdered sugar 
# * t pound m elted butter. 
Form into balls, put tooth­ 
picks 
in 
the 
b alls 
and 
re frig e ra te tw o hours or 
m ore. 
M elt: 6 oz. of chocolate chips 
w ith ‘ 4 cake of parafin wax in 
double boiler. 
D ip b a lls into ch o c o la te, 
leaving space around tooth­ 
pick to resem ble chestnuts. 
P lace on wax 
paper 
and 
refrigerate. 


b ) :• - 
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BANANA SPICE COOKIES 
Mrs. George Htoone 
1107 Beeson Mill 
l.eetonia, Ohio 


*4 cup shortening 
•i cup butter (softened) 
1 cup brown sugar (packed) 
2 eggs 
1 cup m ashed bananas (about 
2 ) 
2 cups flour 
2 teaspoons baking powder 


*4 teaspoon soda 


»4 teaspoon salt 


‘ 2 teaspoon cinnam on 
• i teaspoon cloves 


' 2 cup chopped nuts 
Lem on butter icing 
M ix sh o rte n in g , b u tte r, 
sugar, eggs and banana. Stir 
in 
re m a in in g 
in g re d ie n ts 
except lemon butter icing. 
C over; chill about t hour. 
H eat oven to 375 degrees. 
D rop dough 
by 
ro unded 
teaspoonfuls about 2 inches 
a p a rt onto lightly greased 
baking sheet. Bake 8 to 10 
m inutes; 
cool. 
F ro st with 
lemon b u tter icing. About V, z 


> ' 
♦ ! > > I VH P 
1 t ■ j * 
1 
dozen cookies. 
. 
. . 
Lemon Butter Frosting 
O ne third cup soft butter 
3 cups confectioner’s su g ar 
About 2 tablespoons lemon 
ju k e 


»2 teaspoon grated lem on peel 
Blend butter and sugar ; stir 
in lem on juice and peel. B eat 
until sm ooth and of spreading 
consistency. 


Yl M-YUMS 
Jo Ann Kelm 
4144 Lisbon Rd. 
Leetonia, Ohio 
5 4 pound m elted butter 
1 cup graham cracker crum bs 
1 cup flaked coconut 
1 
6-ounce 
p ac k ag e 
b u t­ 
terscotch chips 
1 6-ounce package chocolate 
chips 
1 cup nuts (pecans, cashew s) 
P ut in 9x4” pan in order 
listed. Spoon 1 cup sw eetened 
condensed milk over all and 
b a k e 
25 
m in u tes a t 
325 
degrees. Cool 
and cu t 
in 
squares and serve. 


1 The Bee - Hive 


Paper 
G IF T S 


Party 
HALLMARK 
Supplies 
F O S T O R IA 


I 
By Hallmark 
1 for All O ccasions 
CANDLES & RINGS 
Free Gift Wrapping « 


| 127 South M arket 
Lisbon, Ohio 


7 7 
Stitch with Skip! 


•c 


Instructions on Sowing 
with Knits 
by T eachers Trainad in 
the Latest Techniques 
of Construction 
and F illing. 
After Completing 
Your Class, 
Courteous Help Is 
A lw ays A vailable 
to Solve Your Problem s. 


FA U K S of ol KINDS • NOTIONS 
PATTERNS . THREAD - ZIPPERS 
SKIP'S FABRICS & STUDIO 


« IV * S. M a in - Colum biana, O. - Phone 4«2-Sltl 
N E X T T O R A IL R O A D T R A C K S 
Mon., Tues., Wed. A Thurt. f 1; Fri. f t ; Sat. K M 
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Now Announcing 
GRAND OPENING 


SALEM'S BQF 
BREAKFAST SPECIAL 


2356 E A S T ST%A T E S T R E E T — S A L E M , O H I O 
S A L E M P L A Z A 


1. Steak, Eggs, Toast and Coffee...........................$1,46 


2. Sausage, Eggs, Toast and Coffee .. .. ............*1.36 


3. Bacon, Eggs, Toast and Coffee . . . ............... 
* 1 .36 


4. Eggs, Toast and Coffee 


5. Omelet and Coffee..................... 
^ 
6. French Toast and Coffee................... 
m 
7. Waffles or Pancakes and Coffee 
m 


JUICE - 25c 
DONUT - 25c 
HOME FRIES - 30c 


S E R V I N G T I M E : 7 A.M. to 11 P.M. E V E R Y D A Y 


DON'T FORGET OUR: 
Lunch Special — Chopped Sirloin . . Only s1.24 n 
Tuesday 
Ribeye Dinner . . Only $].37 


and 
Chopped Sirloin .. Only s 1,24 
Friday 
Fish Dinner . . . . 
Only *1.24 


CARROT COOK IKS 
Mrs. George Boone 


1107 Heeson Mill 
I.eetonia, Ohio 


1 cup shortening (part but­ 
ter), 
; » 4 cup sugar, 


2 eggs, 


1 cup mashed cooked carrots, 


2 cups flour, 


2 teaspoons baking powder, 
teaspoon salt, 
;:i cup shredded coconut. 
Orange Butter Icing (Below). 
Heat oven to 400 degrees. 
Mix shortening, sugar, eggs 
and carrots. Blend in Hour, 
baking powder and salt. Stir 
in coconut. Drop dough by 
teaspoonfuls about 
2 inches 
apart onto lightly greased 
baking sheet. 
Bake 
8 - 1 0 
minutes or until no imprint 
remains 
when 
touched 
lightly. Immediately remove 
| fr.om baking sheet. Cool. 
Frost. 4 dozen cookies. 
ORANGE BU TT ER ICING 
3 tablespoons butter, 


1 * 2 cups confectioner’s sugar, 


2 teaspoons grated orange 
peel. 
About 1 tablespoon orange 
juice. 
Blend butter and sugar. Stir 
in orange peel and juice. Beat 
until frosting is smooth and of 
i spreading consistency. 


BLACK WALNUT 


CHOCOLATE COOKIES 
Mildred Raddick Kalinich 


(»18 Kerr Ave. 
Cadiz, Ohio 
I 1 cup brown sugar, 
[ > 2 cup melted butter. 
| 
1 egg. 
| Va cup sour cream, 


2 cups flour (sifted). 


2 tablespoons cocoa, 
I * 2 teaspoon vanilla. 
| >4 teaspoon baking powder. 
teaspoon soda, 
I 34 cup black walnuts chopped. 
Beat egg, sugar and melted 
butter. 
Add 
the 
dry 
< ingredients alternately with 
the sour cream. Add vanilla 
and black walnuts. Bake at 


1 375 degrees for 10 to ^12 
minutes. Frost while warm 
I w ith: 
| 2 cups powdered sugar, 
2 tablespoons cocoa 
ISo u r cream or canned milk 
enough 
to 
make 
thick 
| frosting. 
Makes about 34 to 4 dozen 
a cookies. 


P EA N U T BU TTER 
C O O K IES 
Mrs. Mien Hilliard 
10114 2 nd St. Box fiK 
llanox ei ton, Ohio 
■ I cup shortening, 
jflftcup peanut butter, 


m 1 cup sugar, 
■ 1 cup brown sugar, 
i 
‘2 eggs. 


¡ 1 teaspoon vanilla, 
■ 2 4 cups flour, 
■ 4 teaspoon salt, 


1 
4 teaspoon baking soda. 


>2 teaspoon baking powder. 
Beat shortening ana peanut 
¡butter until creamy. Add both 
sugars, blending after each 
iddihon. Beat in eggs and 
I vanilla. Mix together flour, 
salt, baking powder, baking 
soda, in a small bowl. Add dry 
piixture to peanut butter 
mixture. Blend with a spoon. 
Shape into balls about l inch 


in 
diameter. 
Place 
on 


ungreased 
cookie 
sheet. 


Criss-cross each top with a 
fork. Bake at 350 degrees for 
10-12 minutes or until light 
golden brown. Makes 4-44 
dozen cookies. 


NUTTY BU TTER 
C HOC O CARS 
Mrs. Richard Cole 
983 Hartley Ave. 
Salem. Ohio 
Combine: 
4* cup soft butter, 
4 cup firmly-packed brown 
sugar. 
Beat until creamy. 
Sift together: 
14 cups sifted flour, 
4 teaspoon salt. Blend in. 
Press evenly into 13 x 9 x 2 
pan. Bake at 350 degrees for 
20 minutes. Spread 
: , 4 cup 
cream-style peanut butter 
immediately over top. Let 
stand until cool. 
TOPPING — Combine over 
hot (not boiling) water: 
1 
package 
(1 
cup) 
milk 
chocolate 
morsels, 
2 
tablespoons 
water, 
2 
tablespoons corn syrup, stir 
occasionally until chocolate 
melts and mixture is smooth. 
Stir in 1 cup chopped nuts. 
Spread evenly over peanut 
butter, let stand until set. Cut 
into 2” x 1” bars. Makes 4 
dozen. 


A LIC E’S MOIST RO LLED 
OATSCOOKIES 
Mrs. Wilbert DeJane 
150 High St. 
Washingtonville, Ohio 
34 cup vegetable shortening 
4 cup white sugar 
4 cup brow n sugar 
1 egg 
4- teaspoon vanilla 
4 cup milk 
14 cups flour 
4 teaspoon soda 
:4 teaspoon salt 
4* teaspoon cinnamon 
4 teaspoon nutmeg 
14 cups quick rolled oats 
1 cup nuts 
1 cup raisins or 1 box if you 
double recipe 
Cream shortening, 
white 
sugar 
and 
brown 
sugar 
together until creamy. Now 
add 1 egg and vanilla. Sift 
together flour, soda, salt, 
cinnamon, nutmeg. Alternate 
milk and dry ingredients. Add 
rolled oats, nuts and raisins. 
I always put raisins in boiling 
water and let stan4 while 
making the cookies 
Dram 
before putting in cookies. 


SNR KERDOODLES 
Mrs. James Lvdie 
»*72 4 N. Lincoln 
Salem. Ohio 
Mix thoroughly: 
1 cup soft shortening. 
14 cups sugar. 
2 eggs. 
Sift together and stir in: 
' 2 a 4 cups flour, 
2 teaspoons cream of tartar. 
I teaspoon soda. 


I 
I teaspoon salt. 
Roll into balls the size of 
small walnuts. 
Roll 
in a 
mixture of 2 teaspoons cin­ 
namon and 
2 
tablespoons 
sugar. Place 2 inches apart on 
ungreased 
baking 
sheet. 
Baket at 350 degrees for 10-12 
minutes until lightly browned 
• but still soft. 


CHOCOLATE 


COCONUT BARS 
Mrs. Richard Cole 
!M»3 Hartley Ave. 
Salem. Ohio 
1 cup sugar, 
4 cup soft butter or oleo. 
1 34 ounce can (1 and one- 
third cups) flaked coconut. 
2 eggs, slightly beaten, 
14 cups sifted flour. 
3 teaspoons baking powder, 
1 teaspoon cinnamon. 


4 teaspoon salt, 
*4 teaspoon nutmeg. 
1 6-ounce package ( 1 cup) 
semi-sweet 
chocolate 
mor­ 
sels. 
Combine sugar and butter 
and beat until creamy. Stir in 
coconut 
and 
eggs. 
Sift 
together 
flour, 
baking 
powder, cinnamon, salt, and 
nutmeg and blend into first 
mixture. Stir in chocolate 
morsels. Spread evenly into 
g eased 13 x 9 x 2 pan. Bake at 
375 degrees for 20 to 25 
minutes. Cool and Ait into 2” 
x 1” bars. Makes about 4 
dozen. 


CHOCOLATE 


TR EA T COOKIES 
Mrs. John S. Yaggi 
28114 Hartley Rd.* 


Beloit, Ohio 
4 cup cooking oil, 
3 squares chocolate < baking 
chocolate). 
2 cups sugar (white), 
** eggs. 
2 cups flour (pastry), 
2 teaspoons baking powder, 
1 teaspoon vanilla. 
4 cup chopped nuts, 
4 teaspoon salt. 
Dissolve chocolate in oil 
over hot water. Add sugar, 
then eggs - one at a time. Sift 
flour and baking powder 
together and add along with 
vanilla, nuts and salt. Batter 
will be thin. Chill - then drop a 
teaspoon at a 
time into 
powdered sugar and roll into 
a ball. Bake for 10 minutes - 
NO LONGER at 350 degrees 
on a greased and floured 
cookie sheet. 


PECAN P U FFS 
Mrs. William E. Hardy 
«78 Park Ave. 
Salem. Ohio 
2 cups packed brown sugar. 
1 cup margarine, 
2 eggs, 
24 cups all-purpose flour. 
4 teaspoon baking powder, 
4 teaspoon baking soda. 


1 1 teaspoon salt. 
14 cups broken pecans. 
METHOD* 
Cream 
brown 
sugar, 
shortening and margarine 
until light. Beat in eggs. Stir 
flour, baking powder, soda 
and salt - then add to creanwd 
mixtyre. Mix well. Stir in 
nuts. 
Drop from 
teaspoon ap­ 
proximately 2 inches apart, 
using a lightly greased cookie 
sheet. Bake at 350 degrees for 
12 to 15 minutes. Makes 6 
dozen. 


* 


To Last Thru the 


Holidays 


Dried 


Flower 


Arrangements! 


Cut Flowers - Door Decorations 
Fresh Flower Arrangements 
Franklin Florist 


Route 62 Damascus 537-2798 


AIR COOKIES 
Peggy Yuhanick 
929 Franklin Ave. 


Salem, Ohio 


1 cup margarine 
1 cup sugar 
1 egg 
1 teaspoon cream of tartar 
1 teaspoon vanilla 
1 teaspoon baking soda 
2 cups flour 
Mix margarmo, sugar, egg 
and soda; 
Let stand 
10 
minutes. 
Add 
remaining 
ingredients and mix 
well. 
Drop from spoon onto greased 
cookie sheet and flatten with 
floured fork, dust with sugar 
and bake until light brown. 10- 
12 minutes at 350 degrees. 


WALNUTSQUARES 
Jayne Lupercio 
353 East Fourth St. 
Salem, Ohio 
1 egg 
1 cup brown sugar 
1 teaspoon vanilla 
I j cup flour 


I 
I teaspoon soda 


1 1 teaspoon salt 
1 
cup 
walnuts, 
coarsely 
chopped 
Stir together egg, brown 
sugar, and vanilla until 


evenly 
mixed 
together. 
Quickly stir in flour, soda, and 
salt. 
Tben ladd 
walnuts. 
Spread in a greased 8 inch- 
square pan. Bake at 350 de­ 
grees foi io to 2 0 minutes. 
Cookies will be soft 
in 
center when removed from 
oven. Leave in pan to cool, 
then 
cut 
into 
squares. 
Sprinkle 
with 
powdered 
sugar, (optional) 


INDIAN BARS 
Mrs. Barbara Lamancusa 
13238 W. ( alia Rd. 
Beloit, Ohio 44889 


1 cup oleo. 


2 squares baking chocolate, 
2 cups sugar. 
I eggs, beaten. 


1 4 cups flour, 
1 teaspoon baking powder, 
2 teaspoons vanilla, 


1 cup nuts. 
Melt butter and chocolate in 
saucepan. 
Add sugar and 
eggs. Mix well. Sift flour with 
baking powder and stir into 
first mixture. Add vanilla and 
nuts. Mix. Bake in 94 x 13- 
inch ungreased cake pan, at 
350 degrees, for 35 to 40 
minutes. Cut into bars when 
cool. 
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CARROT COOKIES 


Rachel Milliken 
3792 Depot Road 


Salem. Ohio 


1 cup sugar, 
1 egg 
4 cup ground carrots 
2 cups flour 
4 cup butter 
1 teaspoon lemon flavoring 
4 cup chopped raisins 
2 teaspoons baking powder 
4 teaspoon salt 
Mix and drdp by teaspoon 
on greased cookie sheet. Bake 
at 400 degrees for 
10-12 
(minutes. These stay moist. 


Bl ('KEYE COOKIES 


Eleanor Savage 
211 Stanton Drive 
Columbiana, Ohio 
1 pound butter 
2 pounds peanut butter 
3 pounds powdered sugar 
Mix well and form into ball or 
egg. Melt 24 ounces chocolate 
chips in double boiler along 
w ith 4 bar paraffin. Dip balls 
into chocolate. 


* KITCHENS 


Ed Covert 


bept. Mgr. 


• PAINT 


Dennis Adams 


Dept. Mgr. 


YOUR COMPLETE 
HOME CENTER 


2340 East State Street — Salem, O hio 


Open 9-9 M ond ay - Saturday 3 W ays to Charge 


• GIFT APPLIANCES 


Gwen Weaver 


Dept. Mgr. 


• SPORTING GOODS 


Bruce Sears 


Dept. Mgr. 


» LUMBER 


Ed Cevert 


Dept. Mgr. 


* HARDWARE 


Jim Frank 


Dept. Mgr. 
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Desserts 


I I \ \ \ \ A SIM .IT D ESSERT 
Mrs. Nancy Miller 
131 \\ 3rd st. 
Salem . Ohio 
‘2 cup m arg arin e, m elted 
2 
c u p s 
g ra h a m 
crack»' 
crum bs 
2 eggs 
2 cups sifted powdered sugar 
■' i cup m argarine, softened 
1 teaspoon vanilla 
1 
20-ounce 
can 
c ru sh e d 
pineapple, well drained 
4 
m edium 
bananas. 
sliced 
tabon 3 cups 
1 
9 -u i nee 
c a rto n 
frozen 
whipp» d topping, thawed 
•a cup c o a rse ly 
chopped 
pecans 
1 
4-our.ce 
ja r 
m araschino 
ch erries, drained <1-3 cup» 
Com bine m elted m argarine 
and crack er crum bs. P at ir 
bottom oi 
13x9x2-inch pan. 
B eat eggs on high speed ot 
m ixer till light, about four 
m in u tes. 
Add 
pow dered 
sugar, softened butter and 
vanilft. Beat five m inutes. 
Spread over crum bs. Chill 30 
m inutes. 
Spread 
pineapple 
o v e r 
c re a m e d 
"m ix tu re. 
A rra n g e 
b a n a n a s 
o v er 
p in e a p p le 
('o v e r 
w ith 
w h ip p ed topping 
S p rin k le 
w ith 
p ec an s. 
C over, 
refrig erate 6 hours or over­ 
night. 
G a rn ish 
w ith 
c h e rrie s . 
M akes 12 servings. 


FRESH FR C IT 
TART SU PREM E 
M rs. M ichael J. Traina 
W ashington Ave. 
Salem . Ohio 
1 P ecan T a rt Shell 
FILLING: 
1 cup milk. 
>2 cup dairy sour cream , 
1 <3*4 oz. > pkg instant vanilla 
pudding mix. 
1 cup heavy whipping cream . 
F resh fruit in season. 
*4 cup a p ric o t p re se rv e s 
(w arm ed >. 
PECAN TART SHELL: 
Com bine l *4 cups flour. 12 
cup soft butter or m argarine, 
*4 cup finely chopped pecans 
and 3 tablespoons sugar in 
sm all bowl. Mix with fork. 
P a t firm ly and evenly into 
bottom and sides of 9*2 inch 
flu te d 
ta r t 
pan 
w ith 
rem ovable sides. Bake at 400 
degrees for 
15-18 m inutes. 
Cool. 
C om bine 
firs t 
th re e 
ingredients of tilling with *4 
cup whipped whipping cream . 
B eat w ith beaters until thick 
and sm ooth. Pour into pecan 
ta rt shell, and chill. P repare 
thin crescents, ot slices of 
Iresh fruit in season ican- 
te io u p e. b a n a n a , p ea ch e s, 
blueberries» arran g e in cricle 
w ith seedless green grapes 
overchilled tart filling Brush 
w ith w arm ed preserves. Top 
w ith g en e ro u s dollops of 
whipped cream and place ta rt 
on serving dish. 
M akes 6 s e n mgs, 


PEANU T BI TTER 
< III MR DESSERT 
M rs. Michael \\ . B ourn 
281 \\ alnut St. 
I.eetonia, Ohio 
l*a 
cups 
graham 
cracker 
crum bs, 
•a cup light brown sugar, 
‘a cup peanut butter, 
1 (3a4 ounce» package instant 
vanilla pudding. 
2 cups cold milk, 
whipped topping 
.Mix 
g ra h a m 
c ra c k e r 
crum bs and biown 
sugar, 
then add peanut butter; mix 
until crum bly. Pour the milk 
intoa sm all mixing howl, and 
add mix 
instant pudding). 
B e a t slow ly w ith e le c tric 
m ixer about 2 m inutes or until 
pudding 
is 
sot t-set 
Spoon 
crum bs into bottom ot dessert 
dish then add some pudding, 
co n tin u e to form se v e ra l 
layers, ( hill thoroughly. To 
serve, garnish with whipped 
topping. 


SPEC IAL BICENTENNIAL 
MIRKSF.CAKK 
Mrs. Albert .tuhn 
1X2.5 Ridgewood Dr. 
Salem. Ohio 
C R IS T : 
11.» cup 
g ra h a m c ra c k e r 
crumbs 
* 1 cup powdered sugar 
1 teaspoon allspice 
1-3 cup m elted butter or oleo 
Mix and spread in bottom 
and sides ol 9" spring form 
pan. pressing firm ly lo bot- 
' tom and sides with back of 
spoon 
FILLIN G : 
2 8 oz. packages cream cheese 
(low 
calorie 
brands 
work 
fine! softened to room tem ­ 
perature 
2 eggs lieaten lightly 
2-3 cup sugar 
2 teasp<x>ns vanilla 
1 to 2 tablesp<xins lemon juice 
1 optional > 
Beat 
cream 
cheese 
and 
sugar together: add eggs and 
vanilla, beating well 
Pour 
into 
c ru s t. 
B ake 
at 
350 
degrees 25 m inutes. 
Rem ove from oven and turn 
oven tem perature to 450 de­ 
grees. 
Top with m ixture of: 
1! 2 cups 
com m ercial 
sour 
cream (im itation sour cream 
works fine! 
4 tablespoons sugar 
2 teaspoons vanilla 
R eturn to 456 oven and bake 
exactly 
7 
m inutes 
longer. 
Cool. ‘ 
R efrig erate several hours. 
Serve in wedges cut very 
sm all as this is very rich. Top 
each service with a pecan if 
desired. 


CHOCOLATE 
CHEESECAKE 
Mrs. M arge Kress 
1174 West P erry St. 
Salem , Ohio 
Ingredients: 
3 
ta b lesp o o n s 
b u tte r 
or 
m argarine 
112 cup vanilla w afer crum bs 
3 
ta b lesp o o n s 
su g a r 
(granulated 1 
3 packages <8 ounce» cream 
ch e e se , so ften ed at room 
tem perature, 
I cup sugar (granulated) 
I I cup cocoa 
1' 
teaspoon vanilla 
3 eggs 
‘2 cup heavy cream 
Heat oven to 359 degrees. Melt 
b u tte r 
or 
m a rg a rin e 
in 
saucepan Add w afer crum bs 
and 
3 
tablespoons 
sugar; 
blend 
w ith 
spoon. 
P re s s 
crum b m ixture with back of 
large spoon on bottom and up 
sides of 8-1 nch spunglorm pan 
w ith 
re m o v a b le 
b o tto m . 
C rum bs should com e to within 
1 inch of top of pan. Beat 
cream cheese in large mixing 
bow l until smooth Add 1 cup 
sugar, 
cocoa- and 
vanilla. 
Blend thoroughly. Add eggs, 
one at a tim e, beating well 
alte r each addition. Blend in 
cream ; Pour 
m ixture 
into 
p re p a re d 
pan. 
B ake 
M 


m inutes or until top of cake is 
Tightly browned. C enter of 
cake will be soft but will firm 
up 
w hen 
ch illed . 
Cool. 
R efrigerate at least 5 hours 
before serv ing M akes 8 very 
generous servings. G arnish 
with chocolate curls. 
Honorable 
Mention 
BLACK BOTTOM 
CUPCAKES 
Sue Yotaw 
2573 State Route 43 
Salem . Ohio 
Filling: 
8 oz. cream cheese 
1 egg 
One third cup sugar 
>h teaspoon salt. 
Mix well, then stir in 6 oz. 
chocolate bits. 
Cupcakes: 
1*2 cups flour 
1 cup sugar 
*4 cup cocoa 
‘2 teaspoon salt 
1 teaspoon soda. 
S ift the ab o v e cu p cak e 
ingredients together into a 
bowl. 
Add: 
1 cup w ater 
1 tablespoon vinegar 
One third cup oil 
1 teaspoon vanilla. 
B eat 
w ell. 
F ill 
cu p cak e 
papers one third full, top each 
with about 1 tablespoon of 
filling. 
Bake at ‘350 degrees for 30-35 
m inutes. 


INDIVIDUAL 
BROWNIE ALASK AS 
Mrs. George Boone 
1107 Keeson Mill 
I.eetonia. Ohio 
1 
p ac k ag e 
>15.5 
oz.) 
of 
Brownie Mix 
1 pint pink pepperm int or 
straw berry ice cream 
4 egg whites 
*2 cup sugar. 
Bake brow nies as directed on 
p ac k ag e . C ut 
into 3-lnch 
squares, 
place 
on 
baking 
sheet, top each with sm all 
scoop of ice cream and place 
in freezer 1 hour. Heat oven to 
500 degrees. Beat egg whites 
until foam y. Beat in sugar, 1 
tablespoon at a tim e; con­ 
tinue beating until stiff and 
glossy, ('over Brownies and 
ice cream w ith 
m eringue, 
sealing it to edge of Brow nies. 
Bake 3 to 4 m inutes or until 
m eringue is light brown. 9 
servings. 


SODA CRAC KT.R 
LEMON M ERINGUE 
, TORTE 
M rs. H erm an Stratton 
1199 Buckeye Ave. 
Salem , Ohio 
Beat 3 egg w hites until stiff, 
then add *4 teaspoon cream of 
ta rta r and 1 cup sugar. Beat 
until dissolved, then add 16 
crushed soda crackers and. if 
desired. 12 cup nuts. Spread in 
a greased9 x 13 pan. and hake 


at 325 degrees for 20 to, 30 
minutes Prepare 2 packages 
of whipped topping. Ada 1 
p ac k ag e 
<8 
oz.) 
c re a m 
cheese, softened, and com ­ 
bine well. Spread one-half of 
the m ixture on cooled torte. 
Spread 1 can lemon pie filling 
on top and then the rest of the 
c re a m 
c h e e se 
m ix tu re . 
Sprinkle 
top 
with 
toasted 
pecans or toasted coconut. 
Chill serve. (To toast coconut, 
heat in shallow pan in 435 
d e g re e oven until b row n, 
stirring frequently). 


CHOCOLATE 
CHERRY BARS 
Betty J.K ihler 
2136 State Rt. 45 
Salem . Ohio 
1 package fudge cake mix 
21-oz. can cherry fruit Tilling 
1 teaspoon alm ond ex tra ct 
2 eggs, beaten 
Frosting 
1 cup sugar. - 
5 
ta b lesp o o n s 
b u tte r 
or 
m argarine, 
1-3 cup milk 
6 02. package (1 cup) sem i­ 
sw eet chocolate pieces. 
P re h e a t 
oven 
to 
350 
degrees. 
Using solid shor­ 
tening or m argarine (not oil), 
grease and flour 15x10” jelly 
roll or 13x9” pan. In large 
bow l 
co m b in e 
firs t 
4 
ingredients. 
By 
hand, 
stir 
until well mixed. P our into 
prepared pan. Bake jelly roll 
pan 20 to 30 m inutes, 13x9 inch 
pan 25 to 30 m inutes or until 
toothpick inserted in center 
com es out clean. While bars 
cool, 
prepare 
frosting. 
In 
sm a ll sa u c e p a n , co m b in e 
sugar, b u tte r and milk. Boil, 
stirring constantly. 1 m inute. 
Rem ove from heat; stir in 
chocolate pieces until smooth. 
P our over partially cooled 
bars. About 3 dozen bars. 


SODA CRACKER DESSERT 
M rs. Twila Lora 
1H69 W hinnery Road 
Salem . Ohio 
20soda crackers (rolled as for 
graham crack er pie * 
3 egg w hites (beat egg w hites 
until stiff) 
Mix >2 cup w hite sugar, *2 
teaspoon of soda. 1 teaspoon 
vanilla, and *2 cup w alnuts 
chopped fine. 
Then mix all ingredients to­ 
gether. P our into well greased 
pan Square or oblong pan. 


Bake at 350 degrees for 10 
minutes. 
Let cool. P o u r 1 can of 
ready to use cherry pie filling 
(1 pound 5 ounce size can) 
over the top. Ice the top w ith a 
whipped topping. 


APPLESAUCE 
D ESSERT SQUARES 
M rs. Robert W atson 
10013 N. Second St. 
Ilanoverton, Ohio 
2 cups flour 
1*2 teaspoon baking soda 
*2 teaspoon salt 
1 teaspoon cinnam on 
*2 teaspoon allspice 
*2 teaspoon cloves 
*2 cup shortening 
1*2 cups brow n sugar packed 
2 eggs „ 
1*2 cups applesauce 
C ream 
shortening, 
sugar 
together. Add eggs. Add ary 
ingredients and applesauce. 
Nuts can also be added. 
P our into 9-inch greased 
square pan — bake in 350 de­ 
gree oven for 50 m inutes. 
Serve w arm w ith whipped 
cream . 


GELATIN RIBBON LOAF 
Linda Hamilton 
12654Salem -W arren Rd. 
Salem . Ohio 
1 package <3oz.) gelatin, lime 
flavor 
1 package (3 oz.) gelatin, . 
raspberry flavor 
1 ja r (15 oz.) applesauce 
18 double graham crackers 
1 envelope whipped topping 
mix 
3 tablespoons confectioners 
sugar 
*4 teaspoon alm ond extract. 
P lace lim e and 
raspberry 
flavor 
gelatin 
in 
sep arate 
bow ls, add *4 cup applesauce • 
to each flavor and stir until 
thoroughly blended. P lace 2 
double crackers, end to end, 
on a p latter; spread with *4 
cup lim e gelatin m ixture. Top 
w ith a layer of crackers ifnd 
spread with * 4 cup raspberry 
g e la tin 
m ix tu re . 
R e p e a t 
layers, ending with crackers. 
P re p are whipped topping mix 
a s d ire c te d on 
p a c k a g e , 
o m ittin g th e v an illa and 
adding confectioners 
sugar 
and alm ond ex tract before 
beating. Spread over top and 
sides of loaf. Chill at least 30 
m inutes. 
M akes 
12 
to 
14 
servings. 


IRISH C A F E 
-BNGELEE 
Mrs. Michael W. Bowen 
261 Walnut St. 
Leetotiia, Ohio 
2 cups w ater, 
1 envelope unflavored gelatin, 
1*2 tablespoons instant coffee, 
4 tablespoons sugar, 
2 ounces Irish whiskey, 
whipped cream . 
P our '2 cup cold w ater into 
a 
sa u c e p a n . 
S p rin k le 
in 
gelatin. Add 
1*2 cups hot 
w ater and dissolve gelatin 
over heat. Add rem aining 
in g re d ie n ts, s tirrin g u n til 
blended. P our into dem itasse 
cups or d essert dishes. Chill 
until very firm and cold. 
Serve with w hipped cream . 
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SPATHOLT'S 
Hardware 


Leetonia, Ohio 
Open F ri. till 9 p.m . 
Close Sat. 5:30 p.m . 


DRAPERIES 


Custom Mode in Our Own Workshop! 


Free Estim ates — Free Installation 
Custom Reupholstering 


Including 


"Antique Furniture" 


Unlim ited sam ples to choose from 


Free Estim ates - Free Pickup & D elivery Service 


Residential — Com m ercial 


Also foam cushions beautifully refilled 
TRIANGLE 
FABRIC SHOP 


2)5 West P ark Ave. 
Colum biana, Ohio 
Hours; Mon. thru F ri. 9-4:30; Sat. 9-12:30 
— Phone: 482-3089 — 


;CELEBRAT6 LUiTH US-IT'S OUR 
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NOW IN PROGRESS 


Through October 31 


4 Floors of Name Brand Furniture 
Save 30%, 50% 


Sofas - Dining Room and Bedroom Furniture 


Chairs - Bedding - Sweepers - Tables - Lamps 


— Register for Door Prizes — 


No Phone Orders - AN Sales Final 


Convenient Terms. 
Dorrance Furniture Co. 


"W here Satisfied Custom ers Are a Tradition" 
124 W. Lincolnw ay 
Lisbon 
Phone 424-3142 
Open M on., Tues., Thurs., Sat.9 5; Wed. 9-N oon; F ri. 9-9 


Here Are the Ingredients In Our 
Recipe for a Successful Checkout 
Operation. Just Take 20 Of Your 
Friends and Neighbors Whose 
Goal It Is To Give You Fast; f 
And Friendly Checkout Service. 
Several Of Our Cashiers Have Been 
Serving You Since Perskey's Grand 
Opening 10 Years Ago» 
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pie 


Desserts 
RICOTTA PIE 
< Easter Drssert > 
Mrs. Michael J . Traina 
661 Washington Ave. 
Salem. Ohio 
FILLING: 
1 lb. ricotta cheese, 
I cup sugar. 
H cup milk. 
3 eggs. 
pinch of salt, 
' 
juice and rind of 1 lemon and 1 
orange. 
‘ i cup melted butter, 
flump-mnn. 
F T M ivHJGH: 
11 1 cup Hour. 
ted>poon baking powder. 


I I teaspoon salt. 
11 a teaspoon salt. 
11 2 tablcsppon sugar, 
enough milk to mix dough 
iapprox one*third cup>. 
Make pie dough and roll out 
to tit into a 9-inch plate. 
Sieve ricotta. then beat with 
electric l^aters till smooth 
and fluffy. Add sugar, a little 
at a time, add beaten eggis. 
pinch of salt and beat till 
light. Add milk, beat; add 
juice and rind of lemon and 
orange. Pour into unbaked 
shell. Pour melted butter over 
top of pie and sprinkle with 
cinnamon. 
Bake at 350 degrees for 1 
hour or until knife comes out 
clean. 


PEACH BAVARIAN 
Jean Keefer 
1121 Liberty St. 
Salem . Ohio 
1 small pkg. lemon gelatin 
1 cup hoiling water 
1 cup cold water 
2 cups small marshmallows 
2 
cups 
diced 
peaches 
idrained i 
1 cup crushed pineapple 
«drained» 
1 j cup sugar 
U teaspoon salt 
1 teaspoon vanilla 
2 cups whipping cream 
Dissolve gelatin in boiling 
water, add cold water and 
chill. When partly set. beat 
until light and fluffy. W hip the 
cream and add the sugar, 
.salt, and vanilla. Fold the 
marshmallows and fruit into 
the, beaten gelatin. Combine 
the cream and gelatin mix­ 
tures. Chill H to 12 hours 


BLUEBERRY DELIGHT 
Kottemarit Scullion 
2IK F a ir Ave. 
Salem, Ohio 
Bake a graham cracker crust 
in a 9\ 13x2 inch pan and when 
cold, till uith fhe following: 
Mix together until smopth. 1 8- 
«/.. package of Cream < heese 
and 2 cup> Confectioners 
sugar. Set aside. 
Make I envelope ol whipped 
topping according to direc­ 
tion'' on package. Fold thiv 
into ilu* cream cheese mix­ 
ture Four into tin graham 
cracker crust. Alios* t«» set 
then (Hit on top of this ,i can 


prepared 
filling. 
Prepared cherry pie filling 
ntav ne substituted for 
the 
blueberry filling. 


CARAMEL FLAN 
Mrs. George Boone 
1107 Beeson Mill 
l.eetonia. Ohio 
4 eggs, slightly beaten. 
One third cup caramel tee 
cream sundae topping 
Dash salt 
1 teaspoon Rum flavoring 
6 to 8 teaspoons caramel ice­ 
cream sundae topping 
Heat oven to 350 degrees. 
Blend eggs, one third cup 
caramel topping, the salt and 
rum flavoring; gradually stir 
in milk. Place 1 teaspoon 
caramel topping in each of six 
to eight custard cups; pour 
custard over topping. 
Place cups in baking pan. 
13x9x2 inches; pour very hot 
water into pan to within •* 
inch of tops of cups. Bake 
about 45 minutes or until knife 
inserted halfway between 
center and edge come out 
clean. 
Remove cups from 
water, chill custard in cups at 
least 3 hours. 
Run 
knife 
¿¡round edges; dip bottoms of 
cups into hot water and un­ 
mold onto dessert dishes. 6-8 
servings. 


BUTTER-SCOTCH SAUCE 
Mrs. llarhlG.Miller 
9.VI7 W.Falla Road 
Salem. Ohio 
212 cups brown sugar, firmly 
packed 
1 pint (2 cups) white corn 
syrup 
8 
tablespoons 
butter 
«margarine) 
'¡t teaspoon salt 
1 cup of canned evaporated 
milk 
1 tablespoon vanilla 
Combine sugar, syrup, butter 
and salt in top of double 
boiler. Cook over boiling 
water, 
until 
sugar 
is 
dissolved Remove from heat. 
Cool slightly; add milk and 
vanilla. Beat all together with 
an egg heater. Serve warm or 
cold over ice cream, Angel 
Food Cake. etc. This keeps for 
a 
long 
time 
in 
the 
refrigerator, and can be 
rewarmed over hot water 
idouble boiler» if desired. 


( OCONL’T-CHERRY 
FREEZE 
M rs. G eorge Boone 
I III? B eeson Mill 
l.eeton ia, O. 
Prepare 
cherry 
fluff 
frosting mix as directed on 
package except use 
cup 
cold water Beat frosting until 
fluffy, about 3 nnnutes. Or 
high speed, gradually beat in 
l»s 
eu|*- 
chilled whipping 
cream until stiff. Fold in 1 cup 
shrvdded coconut and 
the 
cherry hits. 
Pour into 12 paper baking 
cup' or a baking pan 8x8x2 . 
Sprinkle 
with 
additional 
coconut 
and 
garnish 
with 
maraschino cherries. Freeze. 
12 scr\ ings. 


I8 8 S 6 


ICE<HE;AM SURPRISE , 
Mrs. Ernest Rea 
1210 Chestnut Grove Road 
Salem, Ohio 
CRUST: 
50 Ritz crackers thoroughly 
crushed 
1 stick melted oleo 
Mix 
together 
crushed 
erackers'with the melted oleo. 
Press 
this mixture firmly 
against the bottom and sides 
of a 13” x 9” pan. 
FILLING: 
2- 3-ounce packages of instant 
coconut cream 
or 
vanilla 
pudding 
14 cups milk 
1 quart and 1 pint (6 cups) 
softened vanilla ice cream 
2 packages whipped topping 
mix made as directed on 
package. 
In a large bowl, mix pud­ 
ding and milk; add softened 
ice 
cream 
and 
blend 
thoroughly. Pour mixture on 
the cracker crust. Spread the 
whipped topping evenly over 
the mixture. Refrigerate 3 
hours before serving. 


YALS LEMON 
CHIFFON DESSERT 
Mrs. Velma Pisarsky 
RD 1. Wellsville.Ohlo 
1 deep 9x13 pan 
1 Angel food cake cut in half 
2 boxes Lemon chiffon pie 
filling, Innstant, mixed as 
directed on package. 


For a "Change of Taste 
Try Authentic 


it 


nips. urumDie ‘2 angel 
cake in bottom of pan. 
Add 
>2 lemon filling 
>2 crushed pineapple 
l2 whip 
Add the rest of the cake. Then 
add rest of pineapple and 
whip. Top with chopped nuts 
and cherries. 


QUICK FRUIT 
DELIGHT 
M rs. M ichael W. Bowen 
261 Walnut St. 
L eetonia, Ohio 
34* cup sliced bananas. 


3 4 cup raspberries, 


3 4 cup crushed pineapple, 
1 cup peach halves 
1 cup sour cream, 
2 tablespoons brown 
dash cinnamon. 
In large bow l combine fruit. 
Mix sour cream and sugar. 
Pour over fruit. Chill 4 hour. 
Sprinkle with cinnamon. 


sugar, 


MINCEMEAT SQUARES 
Lois J. Slack 
Box 76 
Sunimitvllle. Ohio 
1 cup firmly packed brown 
sugar 
l 14 cups rolled oats 
1»2 cups sifted flour 
*2 teaspoon salt 
34 cup shortening 
2 cups mincemeat 
•a teaspoon each lemon and 
orange flavoring 
Set oven for hot, 400 degrees 
F. Grease a 9-inch square 
pan. Combine 1 cup firmly 
packed brown sugar, 1 */« cups 
rolled oats, V i cups sifted 
flour, and *2 teaspoon salt;- 
mix well. Cut in 
34 
cup 
shortening with 2 knives or 
pastry blender until it has 
consistency of coarse crumbs. 
Spread ha if the mixture in the 
greased pan; combine 2 cups 
mincemeat and >2 teaspoon 
each 
lem on and 
orange 
flavoring; spread over first 
mixture in pan top with re­ 
maining flour mixture. Bake 
20 to 25 minutes. Cool slightly 
and cut in squares. 


MARSHMALLOW LOAF 
Mrs. Merl Mason 
55 Colonial l)r. 
Columbiana. O. 
1 pound marshmallows-cut-or 
use miniatures 
I cup dates-diced 
1 cup nuts 
1 can sweetened condensed 
milk 
1 cup graham cracker crumbs 
‘2 cup cut cherries 
Pour sweetened condensed 
milk over marshmallows and 
let stand for an hour or so. 
Then add rest of ingredients. 
Shape into a 
roll. Chill 
overnight. Serve in slices with 
whipped cream 
or com ­ 
m ercial 
topping, with 
a 
cherry. 


GREEN DREAM DESSERT 
Jo Ann Kelm 
1144 Lisbon Rd. 
Leetonia, Ohio 
1 can crushed pineapple 20 
ounce size 
1-5 oz. package pistachio dry 
instant pudding mix 
2 cups colored miniature 
marshmallows 
9 ounce size whipped topping 
Mix pineapple with pudding 
mix. Then add marshmallow 
and 
whipped 
topping and 
serve. 


RAISED, DOUGHNUTS - 
Linda McDonald 
" 
13891 Duck Creek Read 
Salem, Ohio 
1 cupjhot water 
1 teaspoon salt 
6 tablespoons shortening 
>4 cup sugar 
1 package dry yeast 
2 tablespoons warm water 
1 egg 
3 >2 to 4 cups flour 
Combine hot water, salt, 
shortening and sugar. Cool to 
luke warm and add yeast 
(softened in the luke warm 
water.) Add the egg, half the 
flour and 
mix well. 
Add 
remaining flour and knead 
into smooth dough (about 10 
minutes). 
Roll dough to about half 
inch thickness, cut and let rise 
in warm place until double in 
size. Fry in hot oil at 375 
degrees, or until golden 
brown. Shake in sugar or ice 
or glaze. 


PEACH PARFA1T PIE 
Lois J. Slack 
Box 76 
Summitville, Ohio 
l 14 cups water or fruit juice 
1 package raspberry gelatin 
1 pint peach ice cream 
1 cup chopped, sweeten fresh 
peaches 
Baked 9-inch shell 
Heat water to boiling in a 2 
quart saucepan. Rem ove 
from heat. Add gelatin. Stir 
till dissolved. Add ice cream 
by spoonfuls, stirring until 


, melted. Chill unity mixture is 
thickened but not set, IS to SO 
minutes. Fold in peaches. 
Turn into pie she»; chill until 
firm, 30 to 35 minutes. Gar* 
nish with whipped cream and 
ch slices, if desired, 
akes 1 pie. Note: If desired, 
use a 12 ounce package frozen 
K 
»aches, thawed and drained, 
easure the juice; add water 
to make IV4 cups liquid. 
Vanilla ice cream may be 
used instead of peach. 


SUET PUDDING 
Mrs. Wilda Moss 
4072-S.R. 225 
Diamond, Ohio 
1 cup dark baking molasses 
2-3 cup suet or you can use 2-3 
cup butter 
1 cup warm water 
2 cups flour 
1 cup seedless raisins 
1 teaspoon soda 
<4 teaspoon salt 
Mix molasses, suet and 
warm water together. Then 
stir in flour, salt and soda 
sifted together. Add raisins. 
Steam for 3 hours in covered 
pan. 
Sauce for Pudding 
1 cup sugar (white) 
1 tablespoon vinegar 
Butter the size of an egg 
1 tablespoon cornstarch 
Mix together and add 1 cup 
hot water. Cook till thickened. 
Add 1 teaspoon vanilla or 
nutmeg. Serve on top of Suet 
pudding. 
Car 
Insurance 
Paying too much 
for too little? 


LIFE 
HOME 


Call on us for all your insurance. 


MEXICAN 
FPOO 


El Poncho's 
« Restaurant 


Serving Mexican & American Food 


745 W. State St., Rt. 62, 


Open Daily 10-10, Closed Mondays 


11 


548 E. State 


Salem 


337-7269 


\,o^c 
Pastries 
& Coffee Shoppe 


Complete tine of 


Holiday Rolls, 


Breads, Pies, 


Cakes & 
Cookies 


We SpeciaRie in 


Wedding Cakes 


Lorry A. May 


8 Union Street 
Columbiana, Ohio 
Ph. 482-4246 or 482-9554 


0. DaP Mason 
P.O. Bo* 225 
220 E. IJncoln Way, Lisbor. 
Office 424-7237 
Res. 424-5440 


Harold L. Lower 
8 Union Street 
Columbiana, Ohio 
Phone 482-4246 


Charles F. Biliman 


462 Jennings Ave. 
Salem, Ohio 
Phone 332-4531 


Daniel CalSsto 
794 East Third St. 
Salem, Ohio 
Phone 337-3618 
or 337-3987 


Kenneth L.Wood 
Main Street 
North Georgetown 
Phone 525-7036 
or 223-2121 


d a * A. Wolf 
98 N. Market S t 
East Palestine 
Phone 426-9581 


D. J. Smith 
794 East Third St. 
Salem, Ohio 
Phone 337-3618 


Robert J. Kohler 
Gregg V. Weinsfock 
District Manager 
Lisbon, Ohio 
Phone 424-7237 


220 E. Lincoln Way 
Lisbon, Ohio 
Ph. 424r7237 or 424-5879 


NATIONWIDE 
INSURANCE 
Nationwide is on your side 
Nationwide Mutual Insurance Company 
Home Office; Columbus, Ohio 


F U D G E 1 
Heckle Young 
2259 Kennedy Dr.. 
.Salem, Ohio 
1 cup semi-sweet chocolate 
pieces 
4*a oz. milk chocolate bar 
(broken up> 
Two thirds cup marshmallow 
cream. 


1 tablespobn butter 
I and one third cups chopped 
nuts 
Two thirds cup evaporated 
milk 


1 4 cups sugar 
Place first five ingredients 
in a mixing bowl. Combine the 
evaporated milk and sugar in 
a saucepan and bring to a 
boil, over medium heat. Boil 5 
min 
(or 
to 225 degrees», 
stirring constantly. Remove 
from 
heat and 
pour 
over 
ingredients in bowl. Stir until 
chocolate melts and mixture 
becomes smooth. Pour into 
ungreased 9-inch square or 
round pan. After it has cooled, 
but 
into about 
36 
pieces. 
Tastes best after I day of 
refrigeration. 


F R U IT F R E E ZE 
Mrs. Daniel M ack 
14488 Western Reserve Itd,- 
Salem, Ohio 


1 
16-oz. 
can 
orange juice 
concentrate 


1 juice can ol water 


1 29-oz. can sliced peaches, 
drained. 
I 
small 
can 
crushed 
pineapple, unsweetened 
4 bananas, (not too ripeh cut 


1 into bite size pieces. 
I 3 
ounce 
ja r 
M araschino 
i cherries cut into small pieces. 
; Mix all the ingredients in a 
large 
bowl 
Place 
in 
the 
freezer and 
stir 
every 
25 
minutes. Can be refrozen 


I repeatedly 
O r store 
the 
mixture when partially frozen 
and slushy 
in 
individual 
| containers (meal size) and 
tluiw when needed. Good for 
I diabetics, too. 


BANANA SALAD 
Vlrs: Nora Salmon 
41(1 V Main St. 
Columbiana, Ohio 
I 6 bananas 
| 4 bag salted peanuts (crush) 
Mix together the following 
to make dressing: 


1 cup sugar 
1.1 egg 


1 tablespoon flour (heaping) 
I 
Then add: 
I 4 cup water 


1 tablespoon vinegar 


4 I chunk butter or oleo (the 
| size of a walnut > 
< i*ok this mixture over low 
| heat until it thickens. Cool. 
Make a layer of bananas 
(that have been sliced down 
the middle and then halved), 
dressing and peanuts. 
Make another 
layer 
of 
jjbananas, 
dressing 
and 
•peanuts until your bowl is 
Hik'd Serve. 


PIN EAPPLE DESSERT 
Alice Kunkle 
412 South Bellwick 
Hubbard. Ohio 
. 
1 can crushed pineapple ( 1- 
| pound can) 
§ 1 
package 
instant 
vanilla 


1 pudding 
I 1-9 oz tub of whipped topping 
■ M ix all together and chill. 


NO B A JtH PttU IT CA*K>; 
Marv M: P^ite 
3497 8. K. 164 
l,eetonia, Ohio 
Mix in pan: 
2-3 cup undeluted can milk 


2 cups small marshmellows 


6 
tablespoons 
undeluted 
orange concentrated juice 
Heat on medium heat until 
marshmellows melt. Remove 
from heat. 
Stir in: 
4 cup chopped dates 


1 cup chopped nuts 
s 


: , 4 
cup 
raisins 


I cup mixea candied fruit 


I I cup candied cherries 
Add: 
4 
cups 
graham 
cracker 
crumbs 


1 teaspoon cinnamon 
l teaspoon nutmeg 


4 teaspoon cloves 
Press into 
1 0" x 4" angel 
food cake pan that has been 
lined with wax paper. Cover. 
Chill 2 days. 


PU M PK IN PUDDING 
Mrs. Nora Salnien 
410 North Main St. 
Columbiana, Ohio 
Yellow or white cake mix 
(save 1 cup out for topping) 


4 cup melted oleo 
I egg 
Mix these 3 ineredients in 
mixer. Pat in 9 x 13 cake pan, 
Then mix together: 
1 large can pumpkin (29 oz.) 


2 eggs 
2-3 cup canned milk 
4 cup sugar 


4 teaspoon salt 
Pour the pumpkin mixture 
over the crust. 
Sprinkle on top of this the 
following mixture: 


1 cup cake mix 
4 cup oleo 
4 cup sugar 


1 teaspoon cinnamon 
Bake at 350 degrees for 50 
minutes. Top with whipped 
cream when cool. 


CHOCOLATE DUM PLINGS 
Linda McDonald 
13894 Duck Creek Road 
Salem, Ohio 
2 cups biscuit mix 


I tablespoon sugar 
4 cup chopped nuts 


I I teaspoon cinnamon 


4 teaspoon vanilla 


I tablespoon butter 
cup milk 
Mix all dry ingredients, add 
milk and stir. Add to sauce by 
tablespoon. 
SAUCE 


I I > cups sugar 


2 - 1 
ounce 
squares 
un­ 
sweetened chocolate 
l ;4 cups water 


beaten e^gs and continue to* 
beat until mix is very stiff. 
Add 
remaining 
ingredients 
and mix thoroughly. Pour into 
gallon freezer and freeze as 
directed. 
F R U IT FLAVOR 
Substitute 4 cups of sweetened 
fresh fruit puree for four cups 
of 
milk. 
Reduce sugar 
in 
recipe to 
1 3 4 cups 
Use 
1 
teaspoon vanilla and add 14 
teaspoon almond flavoring. I 
recommend 
peach 
or 
strawberry puree. 


Carpeting 
Vinyl Floors 
Franklin Stoves 
^Kitchen Cabinets 
"The Better to Serve You" 
Lippiatt Floor Covering 


1359 West State — Salem 
337-8227 


Meats 


EASY CHICKEN 
UACCIATORE 
Mrs. Dixie McCiaffick 
105 Yacht Club Dr. 
4upiter, Florida 


2 8 oz. cans tomato sauce 


2 cloves minced garlic 


4 teaspoon sweet basil 


4 teaspoon oregano 


4 teaspoon salt 


1 x teaspoon pepper 
1-3 cup oil 
2 4 to 3 lb. chicken cut up 


2 onions chopped 


1 teaspoon parsley 
I 4 oz. can mushrooms 
Place tomato sauce in small 
saucepan. 
Add 
1 clove of 
minced garlic, basil, oregano, 
salt and pepper. Bring to a 
boil, lower heat and simmer 


10 min. 
Heat oil in large pan or skil­ 
let. 
Add chicken 
pieces, 
brown on all sides 
Season 
w ith salt and pepper Remove 
chicken from skillet to„plate. 
Add onions, parsley and re­ 
maining clove of garlic to 
juices in skillet and simmer 
until onions are tender. Add 
mushrooms and simmer few 
seconds Add sauce mixture. 
Place chicken in sauce, turn 
to coat w ell. Cover 
and 
sim m er 
1 
hour 
or 
until 
chicken is tender. Serve with 
rice, noodles, or spaghetti. 


SPAGHETTI W ITH 
MEATSAUCE 


Janet Mong 
11500 Market St. 
North Lima, Ohio 44452 


2 tablespoons oleo 


1 medium onion (halved and 
sliced) 


4 
pound 
country 
sausage 
ibulk), 


4 pound hot sausage (bulk), 


1 4-ounce can mushrooms. 


1 x cup chopped parsley, 
3 8 -ounce cans tomato sauce 
with mushrooms. 


1 teaspoon garlic salt. 


4 teaspoon oregano. 


4 teaspoon pepper, 


1 dash basil 


2 bay leaves 


4 pound thin spaghetti 
In a large skillet, melt oleo, 
add onion and cook 
for 5 
minutes. Stir in the sausages, 
breaking them apart as they 
fry. Add mushrooms, parsley, 
tomato 
sauce, 
garlic 
salt, 
oregano, pepper, basjl, and 
bay leaves. Cover and sim ­ 
mer for 1 hour. Uncover and 
cook for about 4 hour longer- 
until sauce is desired con­ 
sistency. Cook spaghetti as 
directed 
on 
the 
package: 
drain. Return to pan and add 


4 cup oleo, stirring slightly to 
melt oleo. Spoon meat sauce 
over spaghetti on platter or on 
individual plates. Serves 
6 . 


VEG ETA BLE M EA T LOAF 
.Mrs. Merl Mason 
55 C olonial Dr. 
Columbiana. Ohio 
Mix 2 pounds ground meat 
with one can of vegetable 
soup. 


1 beaten egg. 


4 * cup bread crumbs, 


1 
tablespoon 
prepared 
mustard. 


1 chopped onion, 
l tablespoon Worcestershire 
sauce 


1.teaspoon salt. 
Shape mixture into loaf and 


bake l hour at 350 degrees (10 
servings). 


MEATLOAF 
Mrs. John Kuyper 
Hi 11 Depot Road 
Lisbon. Ohio 44432 


l cup bread crumbs 


1 egg, beaten 


1 cup milk 


4 cup minced onion 


1 * teaspoon each of pepper, 
celery salt, garlic salt, dry 
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mustard, and sage 
1 tablespoon Worcestershire 
sauce 
• 


1 14 teaspoon of salt 
M ix all .the 
ingredients 
together thoroughly. Spread 
in an ungreased 
loaf pan. 
Bake covered in a 350 degree 
oven 1 4 hours. 


OWNERS KEEP PRICES DOWN ON 


K À J S E à iiii! 


*1330 


Up to 1200 Sq. Ft. 
Average 2-Bedroom 
House 


CHECK OUR LOW PRICES O ^ 


• VINH REPLACEMENT WINDOWS 
• aOOW ADOITIONS • KITCHENS & 


BATHS 
House Master Siding Co. 


Call 823-9491 Collect 


715 N. Union 
Aliance, Ohio 


Sunbeam 


Deluxe 
Mixmaster 


With Dough Hooks 
$ 


1 1 teaspoon salt 
3 tablespoons butter 


1 teaspoon vanilla 
Heat at medium high until 
comes to a boil. Add dumpling 
mixture by tablespoon. Cover 
and let cook for 15 minutes. 


G R EAT H OM EM ADE 
IC EC R EA M 
Jack Austin 
21« West 14th 
Salem. Ohio 
4 eggs 
24* cups sugar 
5 cups milk 
4 cups of half and half 


4 4 teaspoons vanilla 
4 teaspoon salt 
Add 
sugar 
gradually 
to 


5997 


A Regular *79.95 
Value 


•Never Before 
Priced So Low 


Crock Pot 
Slow Cooking at Its Best By Hamilton Beach 4 


Quart Capacity Off, Low and High Heat Settings 
$1499 
A *21.95 


Value 
ACE HARDWARE 


Columbiana 
The Place 
with the HeipM Hardware 
Phone 482-3348 


A-¿4 The Salem News 
Friday, October 24,1975 
Honorable 
Mention 


CHICKEN K1KV 
M rs. Sherrie Jakubisn 
295 4 i) Butler .Mobile City, 
M ot 113) 
Salem. Ohio 
(Makes 1-6 ser\ ings > 
1. Cut 
4 
medium 
chicken 
b reasts lengthw ise in half. 
R em ove the skin and cut 
aw a\ the bone Be careful not 
to tear the m eat-each half 
should he all in one piece. 
2 
P la c e 
ea ch 
piece 
of 
chicken, bone side up. b et­ 
ween J pieces of clear plastic 
w ra p . W orking out 
from 
c e n te r, pound w ith wood 
m allet to form cutlets not 
quite 1 1 inch thick. Peel off 
plastic w rap. Sprinkle m eat 
with salt. 
3. M easure 1 tablespoon each 
chopped 
green onions 
and 
p a rs le y ; 
sp rin k le 
o ver 
cutlets. Put pat of butter in 
m iddle of each cutlet 
Roll 
m eat as for jelly roll: tucking 
hi sides. 
4 . P re ss end to seal well. Dust 
each roll with flour and dip in 
beaten egg 'takes 2 eggs*, 
then roll in fine dry bread 
crum bs (about 1 cup». Chill 
thoroughly-at least r hour 
5. F ry chicken rolls in deep, 
hot fat (340 degrees F i. about 
5 m inutes or till golden brown 
M ay serve m ushroom gravy 
over chicken if desired. 


l 
SWEDISH MEATBALLS 
I 
Lois J. Stack Box 
y 
Box 76 
Summitville, Ohio 
1 pound ground chuck 
1 cup soft bread crum bs 
1 cup milk 
1 egg w ell-beaten 
2 m edium onions chopped 
2 teaspoons salt 
>* teaspoon pepper 


in 


MARINATED 
PORK ROAST 
Ms. Cathy McCaffrey 
lift Benton ltd. 
Salem, Ohio 
M arinade per lb. of pork. 
1 teaspoon salt. 
1 w teaspoon pepper. 
3 tablespoons lemon juice, 
3 tablespoons olive oil. 
3 parsley sprigs, 
4 teaspoon thym e. 
1 bay leaf. 
1 garlic clove, m ashed. 
A lw ays 
m a rin a te 
som ething non-corroding like 
p o rc e la in , 
p y rex . en am el 
w are. 
etc. 
Rub 
salt 
and 
pepper into m eat Mix other 
ingredients in bowl and add 
pork 
ro a st. 
C o te r 
bow l. 
R efrigerate for 20 to 30 hours 
basting m eat 4 to 6 tim es. 
Before cooking, scrape off 
m a rin a d e an d 
d ry 
m eat 
thoroughly with paper towels. 
Then bake at 325 degrees in 
shallow 
open pan. Do not 
baste. Approx. baking tim e 
for 3 pound loin 14 to 2 hrs. 


and bring to boil. Mix dum ­ 
plings and drop by sm all 
spoonfuls, having dum plings 
resting on m eat so they are 
not 
e n tire ly 
su b m e rg e d , 
('over with closed lid and cook 
without lifting for 15 m inutes. 
Serve at once. 


CHICKEN SOUPRENE 
Z elm a Clark 
*♦483 S. R .45 
Lisbon. Ohio 
1 m edium zucchini 
2 pounds of chicken 
2 tablespoons shortening 
1 can ol celery soup 
1 teaspoon paprika 


*2 teaspoon basil 
1 m edium clove garlic 


>2 cup drained tom atoes 
Cut chicken into parts, melt 
shortening in skillet, brown 
chicken, then pour off fat. Cut 
zucchini in half lengthwise, 
slice diagonally in 4 inch 
slices, set aside. Add soup and 
seasonings to chicken, cover 
and cook over low heat 30 
m in u te s, s tir o cc asio n ally . 
Add zucchini and tom atoes, 
cook 
15 m inutes. M akes 6 
.servings. Spoon over rice or 
noodles. 


SCNDAY SPECI AL 
PORK CHOPS 
Mrs. Daniel Wack 
11488 Western Reserve Rd. 
Salem. Ohio 
4 loin pork chops 
1 tablespoon chopped onion 
2 Acorn or B utternut squash, 
halved 
2 
p a c k a g e s frozen 
p e a s, 
separated. 
For each serving, place a 
12x18 inch piece of heavy duty 
foil on a cookie sheet. Heat 
oven 
to 
400. 
P lace 
chop, 
trim m ed of excess fat. on foil. 
Season with salt and pepper. 
P lace squash on top of chop. 
Add 1 tablespoon m argarine, 
u 
p a c k a g e 
p e a s, 
and 
I 
tab lesp o o n 
w a te r 
to 
the 
squash. Seal tightly in foil. 
Bake one hour or until squash 
is tender. 4 servings. 


SPICY P'KJSI 
Richard A../an4els 
112ft Jones Drive 
Salem. Ohio 
2 slices bacon cut into sm all 
pieces 
4 
1 m edium onion, chopped 
5 hot dogs, cut into ' 2 -inch 
pieces 
:lj cup ketchup 
t 


4 teaspoon nutm eg 
F at. I use oil 
1 cup hot w ater 
1 tablespoon flour 
2 tablespoons cold w ater 
Put first 8 ingredients into a 
large bowl 
mix thoroughly. 
H eat 2 tablespoons fat in a 
la rg e sk ille t 
F o rm m eat 
m ixture in 1-ineh balls, using 
a teaspoon Drop into skillet, 
a few at a tim e brown on all 
sides Rem ove and keep in a 
w arm place. Continue till all 
m eat balls are browned Use 
m ore fat as needed, 
i 
Hot cooked rice 
Add hot w ater to drippings 
in skillet; bring to a boil. 
Blend flour witb cold w ater. 
Stir into hot m ixture: cook 
until thickened, stirring con­ 
stantly* R eturn m eat to skil­ 
let. 
(overt 
simmer 
30 
m inutes. A rrange rice around 
the edge of a t lat serving dish. 
Pour m eal halls and gravy in 
center. M akes six servings. 


HAMBURG DUMPLING 
STEW 
M rs. ( larence Yotaw 
I34H E .Ilth S I. 
Salem. Ohio 
Stew ; 
14 pounds ground beef 


1 * 2 teaspoons salt 
U teaspoon pepper 
1 sm all onion 
2 
te asp o o n s 
p re p a re d 
m ustard 
One third cup fat 
1 tablespoon flour 
D um plings; 
2 cups flour 
4 teaspoons baking powder 


12 teaspoon salt 


:i4 cup milk 
1 tablespoon shortening.«m ay 
be melted» 
Mix first five 
ingredients, 
shape intdcakes. brown in fat 
inn deep kettle. Lilt cakes out 
and blend the Hour into hot 
tat. Add to above: 2 cups hot 
w ater; 1 cup tom ato soup or 
p u re e ; 
1 ta b lesp o o n chili 
sauce. 


BICENTENNIAL 
CHICKEN BAKE 
1 teaspoon accent 
2 pounds chicken; cut up — 
preferable, thighs, legs and 
breasts 
1 teaspoon salt 
pepper as desired 


*2 teaspoon paprika 
' j cup butter or oleo 
1 cup orange juice 
1-3 
cu p sliv e re d 
to a ste d 
alm onds 
Sprinkle accent on chicken: 
let 
sta n d 
10-15 
m in u tes. 
Com bine salt, 
pepper and 
paprika; rub into chicken. In 
hot butter in skillet, place 
chicken and brown well on 
both sides. P our 4 cup of 
orange juice over chicken, 
('over and cook on low heat 
for 
30 
m in u tes. 
R em ove 
chicken 
to heated 
serving 
p la tte r. In to sk ille t, pour 
rem aining orange juice; stir 
to loosen browned bits, then 
cook until reduced by half. 
P our over chicken. Sprinkle 
w ith alm onds; serve at once. 


i cup barbecue sauce (or 
m ore if m ore spice flavor 
d esired ) 
1 cup cubed cheddar cheese 
(mild, sharp, or extra sharp 
d ep en d in g 
on 
individual 
taste. > 
Use 2- or 3-quart saucepan 
and 
fry 
bacon 
until 
half 
cooked, then add 
chopped 
onion, lower heat to m edium 
and cook until onion is yellow 
and transparent. Add hot dogs 
and continue on m edium heat 
until meat is browned. 
Add ketchup and barbecue 
sauce and sim m er for 20 
m inutes on low 
heat with 
cover on the saucepan. 
Add cheese and continue to 
sim m er until cheese m elts; 
stir just enough to spread 
cheese throughout and serve 
on cooked rice. 


HARVEST R \BBIT 
WITH PUMPKIN 
Mrs. Michael \V. Bowen 
261 W alnut St. 
l.eetonia. Ohio 
3 disjoined rabbits, 
salt and pepper to taste. 
2 tablespoons lemon juice, 
4 teaspoon allspice. 
2 cups diced pumpkin, 
2 p a c k a g e s frozen m ixed 
vegetables. 
Cook the rabbit in a sm all 
am ount of fat in a heavy 
sk ille t u n til 
brow n. 
Add 
enough w ater to cover. Add 
salt and pepper, lemon juice 
and allspice and bring to a 
boil. Sim m er 1 hour. Remove 
rabbit from bones, place back 
in skillet. Add the pumpkin 
and vegetables Sim m er for 
another 30-45 m inutes. 


DORIS LAMB CHOPS 
Doris Borton 
544 Walnut 
% 
Salem, Ohio 
2 hard cooked eggs, shelled 
4 cup butter 
6 tablespoons fine dry bread 
crum bs 
2 teaspoons minced onion 
1 teaspoon salt 


>4 teaspoon pepper 
1 te asp o o n W o rc e ste rsh ire 
sauce 
4 Loin lam b chops, 1 inch 
thick. 
Chop whites of eggs fine; rub 
yolks 
through 
sieve. 
Melt 
b u tte r 
in 
fry 
p an ; 
add 
crum bs, 
onion, 
cook 
until 
lightly 
browned. 
Add salt, 
p e p p e r. 
W o r c e s te rs h ire 
sa u c e , e g g s; 
blend w ell. 
S p rin k le chops w ith sa lt, 
pepper. P at crum b m ixture 
on one -side of each chop; 
place a square ol alum inum 
foil, 
waxed 
or 
parchm ent 
p a p e r on to p ; 
tu rn , 
p a t 
m ixture on second side. W rap 
foil or paper around each 
chop. Place in shallow baking 
pans add no w ater. Do not 
cover. 
Bake 
one 
hour 
in 
m oderate oven 375 degrees F 
T o se rv e , u n w ra p ch o p s; 


placeon platter: garmsn witn 
spiced peaches, parsley. 1* our 
servings. 
PORK CHOPS 
AND APPLES 
Mrs. Freda llelphinstme 
12511 Snuth Lincoln Ave. 
Salem. Ohio 
8 pork chops about 
inch 
(hick 
t tablespoon oil 
4* cup light raisins 
1 teaspoon salt 
1 cup apple juice or cider 


1 1 cup (packed) brown sugar 


>4 teaspoon nutm eg 


1 1 teaspoon cinnam on 
3 large red apples, cored and 
cut into 6 or 8 wedges (do not 
peel) 
Brown pork chops on both 
sides in hot oil in large skillet, 
turning chops as needed to 
brow n 
ev en ly . 
A fter 
brow ning, 
a rra n g e 
o v e r­ 
lapping pork chops in shallow 
2 q u art baking dish. 
Add 
raisins, salt, and 4 cup apple 
juice, (.'over tightly and bake 
in preheated oven at 350 de­ 
grees for 45 m inutes. Turn 
pork 
chops an d 
a rra n g e 
around center of baking dish. 
Mix s u g a r, 
n u tm eg , and 
cinnam on in bowl. Coat apple 
wedges with sugar m ixture; 
arran g e apples around chops 
and sprinkle with rem aining 
sugar m ixture. Pour the re ­ 


m aining 4 cup ot apple juiex 
or cider over the chops. C over 
tightly and return to o v en .\ 
Cook until tender (about 15 
m inutes). M akes 4 to 6 ser­ 
vings. 


HAWAIIAN PORK 
Mrs. Darlene. Cutchall 
663 Franklin Street 
Salem, Ohio 
1 * a lbs. lean shoulder pork etA 
in 1” pieces 


>4 cup shortening 
s 


cup w’ater 
* i cup brown sugar 
2 tablespoons cornstarch 
• a teaspoon salt 
1 cup pineapple juice 
1-3 cup vinegar 
I tablespoon soy sauce 
4» cup chopped green pepper 
1 med. onion, thinly-sliced 
* 
2 4 cups (1 pound 4 oz. can) of 
pineapple chunks or tidbits. 
Cooked rice 
i 
Brown pork in hot shor­ 
tening. Add w ater, cover and 
cook about 1 hour over low 
heat. In a saucepan com bine 
sugar, cornstarch, salt, pine­ 
apple juice, vinegar and soy ' 
sauce. Cook and stir until 
slightly 
thick. 
P our sauce 
over hot pork. Let stand 10 
m in. 
| 
S tir in green pepper, onion 
and pineapple. Cook about 5 
m inutes. Serve over hot rice. 
ah the 
Gerdness 
^expect 


W hipping 
Cream 
Superior 


R eplace m eat cakes in kettle 


FALL 
fa bric 
festival 


Bits n1 Pieces; 


NEW 


¥ 
¥ 
¥ 
¥ 
Fall & Winter Knits 
c 
Denim — Tee Top Kits 


Knit Sewing Classes — Patterns 


Sweatshirt Fabric, Poly Interlock and Jerseys 


j Come Rummage thru Our 50c Knit Table! 


840 W. Pershing (Behind Sam Brown Dodge) 


Hours-Wed., T h u r s Fri 10 a.m. - 5:30 p.m. 


¥ 
¥ 
¥ 
* 
* 
¥ 
♦ 
* 
* 
¥ 
¥ 
¥ 
¥ 
¥ 
¥ 
¥ 
¥¥ 
¥ 
¥ 
¥ 
McARTOR FLORAL CO. 
1152 S. Lincoln Ave. 
Salem, Ohio 
Phone 337-3481 


PIZZA 
Janet Mong 
115(H) Market St. 
North I.lma, Ohio 44452 
OOUGII 
1 package dry yeast, 
1 cup water (warm ), 
1 cup scalding milk 
3«- cups flour, 
i 8 teaspoon sugar 
• 2 teaspoon salt 
1 tablespoon oil (cooking) 
TOPPING 
2 tablespoons oleo 
1 medium onion, 
1 4 ounce can mushrooms 
(drained) 
I pound country sausage 
(bulk) 
1 pound hot sausage (bulk), 
2 8 ounce cans tomato sauce 
with mushrooms, 
14 teaspoons oregano 


»4 teaspoon pepper 
I package Mozzarella cheese 
(Marked-large enough for 14- 
inch pizza), (shredded). • 
DOUGH 
Add yeast and sugar to 
water and stir to dissolve. 
Measure flour and salt and 
sift. Add oil and scalding milk 
to 
liquid 
m ixture. 
Immediately followed by dry 
mixture. Knead in large bowl. 
Cover with wax paper and let 
rise in a warm oven for 4 
hour. 
TOPPING 
Saute onion 
in 
oleo. 
Add 
sausages, 
breaking 
them 
apart 
w hile 
they 
are 
browning, 
D rain. 
M ix 
mushrooms, 
tomato sauce, 
oregano, and pepper. 
ASSEMBLY 
Oil lightly with cooking oil. an 
lfx l5 ” baking sheet. Press 
dough into baking sheet, 
making edges slightly higher. 
Events? place sausage-onion 
mixture on dough. Next spoon 
on tomato mixture. Last, add 
tfte cheese. 
Bake at 400 degrees for 25 
minutes. 


PEA. I T SCOTCH PIE 
Ka *n O/.enghar 
119651 iiddletown ltd. 
S. lem, Ohio 
H EA T : 
14 cups n-lk. 
C O M BIN E 
4 cup sugar, 
•*h cup firmly packed brown 
sugar. 
4 cup sifted flour, 
4 teaspoon salt, 
4 cup coki milk, 
1 tablespoon butter or oleo, 
3 tablespoons peanut butter, 
4 teaspoon vanilla. 
3 egg yolks (slightly beaten). 
Heat 
milk 
in 
2 «quart 
saucepan. M ix rem aining 
ingredients together in bowl. 
Pour 
ingredients 
into 
the 
heated 
m ilk, 
cook 
until 
thickened. Be sure to stir 
constantly while cooking. 
Pour into baked pie shell. 
Cover with 
meringue and 
bake until meringue is golden 
brown. Sprinkle with chopped 
nuts if desired. 


F L U F F Y P U M P K IN P IE 
M RS. Lor Is Cox 
1422 Benton Koad 
Salem. Ohio 
Prep are one envelope of 
whipped topping as directed 
on package. To this add the 
following: 
1 cup canned pumpkin 
I 
package 
instant 
vanilla 
pudding 
Two thirds cup milk 
4 teaspoon nutmeg 


I I teaspoon ginger 
1» teaspoon cinnamon or n 4 
teaspoon pumpkin pie spices. 
Mix slowly on low speed of 
mixer, until blended. Pour 
into baked or graham cracker 
pie shell, Top with whipped 
cream or whipped topping. 
Chill at least two hours f>efore 
serving. 


Honorable 
Mention 
BLENDER CUSTARD PIE 
Leona Bender 
7494 Columbia St. 
Leetonia, Ohio 
4 eggs 
2 cups milk 
4 cup flour 
4 stick oleo 
pinch salt 
1 teaspoon vanilla 
1 cup coconut 
4 cup sugar 
Blend on Mix for 1 minute 
and pour into greased and 
floured 10 inch pie pan. Bake 
at ISO degrees for 45 minutes. 
Put all in the blender at 
once. 
MOCK APPLE PIE 
Carol Olinger 
10485 Stratton Kd. 
Salem. Ohio 
C RU ST: 
l :i4 cups flour 
1 teaspoon salt 
4 cup oil 
3 tablespoons cold water 
Mix all ingredients with a 
fork. Divide in half. Roll each 
between two sheets of wax 
paper. 
F IL L IN G : 
2 cups water 
14 cups white sugar 
2 teaspoons cream of tartar 
20 Ritz-type crackers 
l teaspoon brown sugar 


1 4 teaspoon cinnamon 
Boil for 5 minutes the water, 
white sugar, and cream of 
■ tartar. Add the crackers and 
cool. Place cooled filling in 
unbaked pie shell. Sprinkle 
brown sugar and cinnamon 
over top. Put top pie crust on. 
Cut vents. Sprinkle a little 
sugar on top pie crust. Bake 
for 35 minutes at 350 degrees. 


G RAH AM C R A C K ER 
APPLE PIE 
Mrs. Michael W. Bowen 
261 Walnut St. 
Leetonia, Ohio 
16 Graham Crackers, 
4 cup melted butter, 
4 cup sugar. 
3 cups applesauce, 
4 teaspoon nutmeg, 
4 teaspoon cinnamon, 
2 egg whites, 
2 tablespoons sugar, 
4 teaspoon vanilla. 
Roll graham crackers fine 
and blend with butter and 1 1 
cup sugar. Save out 4 cup of 
the 
m ixture 
and 
pat 
remainder into a 
pie 
tin, 
covering the bottom and 
sides. Bake at 400 degrees for 
10 
minutes. 
Fill 
with 
the 
applesauce and sprinkle with 
nutmeg and cinnamon. Bake 
at 380 degrees for 10 more 
minutes. Spread lightly with 


the egg whites, which have 
been beaten stiff and flavored 
with 
the 
vanilla 
and 
2 
tablespoons sugar. Sprinkle 
with 4 cup graham cracker 
crumb mixture and bake at 
.300 degrees for 15 minutes. 


FR EN C H C IIO C O SILK P IE 
Mrs. \lerl Mason 
55 Colonial Dr. 
Columbiana. Ohio 
4 cup butter 
4 cup sugar 
1 teaspoon vanilla 
1 square chocolate melted 
2 eggs 
Cream 
shortening 
and 
sugar: 
add 
chocolate and 
vanilla. Add eggs one at a 
time. Beat 5 minutes alter 
each egg. Pour into graham 
crust or any crust Serve with 
whipped 
cream 
or 
com­ 
mercial topping. Chill 3 or 4 
hours. 
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IMF. \ C A K E 
Mrs. Charles It Swartz 
»738 E.State St. 
j 
Salem. Ohio 
* 
4 cups sugar 
2 tablespoons flour 
2 egg yolks 
3 tablespoons butter or oleo 
1 cup milk 
Juice and grated rind of t 
lemon 
1 unbaked pie crust 
Beat together until creamy, 
the sugar, flour, butler and 
egg yolks. Add milk and the 
juice and rind of lemon Fold 
in the 2 stiffly beaten egt| 
whites. Pour into the unbukecE 
pie crust and bake at 35(5 
degrees for 35 to 40 minutes* 
As it bakes the cake rises t<$ 
the top 


CLIP THIS RECIPE AND SAVE 
A HOUSEHOLD RECIPE 
Bob Wright Realty 
332-1800 


Blend our agents and they'll beat the 


bushes for your new home! Mix your 


present house with our listings for a 


SURE SALE 


THE INGREDIENTS: 


QUANTITY: 


DIRECTIONS: 


Pies 
FINE FURNITURE & ACCESSORIES 


CIIERRY-BANANA PIE 
Mrs. (ieorge Boone 
1107 Beeson Mill 
Leetonia. Ohio 
9-inch baked pie shell 
1 can (16 ounces) pitted red 
tart cherries 
1 cup sugar 
3 tablespoons cornstarch 
1 tablespoon butter 
4 teaspoon cinnamon 
1 teaspoon almond extract. 
2 medium bananas. 
Bake pie shell. In saucepan, 
mix cherries (with liquid), 
sugar and corastarch. Cook, 
stirring, 
constantly 
until 
mixture thickeas and boils. 
Boil and stir 1 minute. Stir in 
butter; cool. Stir in cinnamon 
and almond extract Slice 
bananas in layers into baked 
pie sbell. Pour filling over 
banana slices; chill until set. 


HOT WEATHER PIE 
Mrs. Michael W. Bowen 
261 Walnut St. 
Leetonia. Ohio 
1 (14 ounce» can evaporated 
milk, 
two-thirds cup sugar. 
1 package unsweetened in­ 
stant soft drink mix, desired 
flavor, 
9 inch graham cracker crust. 
Place evaporated milk in a 
mixing bow I and chill several 
hours. 
When 
thoroughly 
chilled, beat on medium 
speed 
until 
doubled 
in 
volume, then add sugar and 
soft drink 
mix. Turn 
into 
graham 
cracker 
crust. 
Freeze pie for several hours 
before serving. Serves 6-8. 


L E M O N A D E P I E 
Mrs. Dale Bennett 
79X9 W .Pine l^ike ltd. 
Salem. Ohio 
2 baked pie crusts 
I large whipped topping 
i can sweetened condensed 
milk 
1 
can 
(sm all) 
frozen 
lemonade (thawed) 
1 
sm all 
orange 
slices 
(mandarin) 
4 cup pecans 
Mix ingredients and pour into 
pie shells. Chill. Makes 2 pies, 


designs for living 


By Famous Manufacturers Such as: 


The "HOME" of fíne Furniture 


invites you to come in, browse 
around. Our friendly personnel will 
be happy to assist you in selecting 
brand name furniture, appliances or 
carpeting to fit your specific decor. 


St. John'* 


Daystrom 


Virginia House 


Roper 


Ham ilton 


Sealy Posturepedic 


Lane 


Bassett 


Vaughn Bassett 


Kincaid 


Forest 


Colum bus 


Rowe 


Berkline 


Fox 


Hi Lite 


National 


A dm iral 
Parking in Rear of Store — Use Front or 


Back Entrance to Store. 


J "intíme Sfoie * 


" ' e - _ 
r 
f 
; of, State an it t Hsu 01 •th 


Open Monday 
and Friday 
Evenings 
Till 9 p.m. 


The Finest 


Bank Financing Available 


KEITH HESS - 
Owner 
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' APPLE C HEESE FLUFF 
Mrs. Penny Lippiatt 
, 
12450 Salem-Warren Road 
Salem, Ohio 
1 cup sugar 
^ 
4 tablespoons cornstarch 
1 teaspoon cinnamon 
)2 cup water 
2 cans tl pound. 4 ouncces 
each» pie slices apples. 
2 
tablespoons 
butter 
or 
margarine. 
1 teaspoon lemon juice 
l plain pastry tT square. 
(Your own recipe for pie 
crust i. 
I'heddar Fluft Topping 
A. Blend sugar, cornstarch, 
and cinnamon 
in a 
large 
saucepan: stir in water and 
apples. Cook, stirring con­ 
sta n tly . 
until 
m ixture 
thicken'- and boils 3 minutes. 
B.Stir in butter or margarine 
and lemon juice, spoon into a 
baking dish. 8x8x2. Chill at 
least 2 hours, or until set 
enough to cut neatly. 
C While apple mixture chills, 
prepare 
pastry, 
your 
own 
recipe. Boll out to an about 9- 
inch 
square 
on 
a 
lightly 
floured pastry cloth or board: 
trim edges with a knife or 
pastry wheel to make an 8- 
inch square. Halve crosswise, 
then cut each in quarters 
lengthwise to make 8 pieces in 
all Place on a cookie sheet: 
prick several times with a 
fork, brush lightly with milk 
and sprinkle w ith sugar. 
D 
Bake in hot oven 
(4<ju 
degrees) 15 minutes, or until 
golden Cool on cooky sheet. 
E. When ready to serve, cut 
apple 
m ixture 
in 
half 
crosswise, then in quarters 
lengthwise; lift onto serving 
plates with a pancake turner 
F. Top each with a piece 
pastry and a 
spoonful 
cheddar fluff topping. Gar­ 
nish with a cinnamon stick. 
Cheddar Fluff Topping 
Combine 
1 
cup 
gra-ted 
Cheddar cheese 4 ounces, and 
1 package (3 or 4 ounces* 
cream cheese in a medium­ 
sized bowl; beat until fluffy- 
light. (This spread keeps well 
in refrigerator, but should be 
served at room temperature 
lor best flavor). Makes about 
1 cup. 


PK ALINE PUMPKIN IMF 
Mrs. IhtrhlG .Miller 
*547 W .(alia Kd. 
Salem, Ohio 
2 eggs, slightly beaten 
l ‘3 cups pumpkin 
* cup sugar 
*2 teaspoon salt 
1 teaspoon cinnamon 
•a teaspoon ginger 
> j teaspoon cloves 
1 
and 
tw o 
thirds 
cups 
evaporated milk 
1 9 
unbaked pie shell* 
M ix in gredients in order 
given. Pour into pie shell. 
Bake in predicated hot over. 
* 425 
d egrees 
F 
for 
15 
m inutes. ‘R ed u ce heat 
t*> 
moderate <350 degrees F) and 
continue 
baking 
lor 
20 


m inu tes. 
Spwon 
P ralin e 
topping around edge on pie. 
Bake 10 minutes longer, or 
until custard is almost set but . 
still soft in center. * DO NOT 
OVERBAKE, custard w ill set 
as it cools.) Cool pie com ­ 
pletely on a wire rack. Leave 
pjain or garnish with whipped 
cream . 
PRALINE TOPPING 
Cream 3 tablespoons butter or 
margarine with two thirds 
cup 
firmly 
packed 
brown 
sugar in a sm all bowl; stir in 
two 
thirds 
cup 
chopped 
pecans until well blended. 


WELSH LEMON 
CTRD TARTS 
Mildred Raddick Kalinich 
fit 8 Kerr Ave. 
Cadiz, Ohio 
Grated rind of two medium 
lemons 
l2 tup lemon jutce 
2 cups sugar 
l cup butter 
4 eggs beaten 
Combine lemon juice and rind 
and sugar in top of double 
boiler. Add butter. Heat and 
stir until butter is melted. Stir 
in eggs. 
Continue 
cooking 
stirring constantly 20 to 30 
minutes until thick enough to 
pile slightly. Cool thoroughly. 
Will keep as a spread. 
MINI ATI K E TAKT SH ELLS 
3 cups flour 
1 * 2 teaspoon salt 
I cup shortening 
6 tablespoons cold w ater 
(about) 
Sift flour and salt, cut in 
shortening until about size of 
peas. Sprinkle water 
over 
m ixture, 
mix 
w ell, 
until 
smooth dough is formed. Roll 
on floured board l*inch thick. 
Cut in 2*3 inch rounds. Fit in 1 
-*4 inch muffin tins. Prick with 
fork. Bake 450 degrees F. 10 
minutes. Cool. Fill tarts w ith 
[emon filling. 


M IN T T E M E N 
PATRIOT P IF S 
Sandra K nocdler 
1811 Franklin Road 
• S a lem , Ohio 
3 cups flour, 
3 tablespoons baking pow der, 
3 eggs, beaten, 
one-third cup butter, 
teaspoon salt. 
Mix the above ingredients 
until well-blended. Then add: 
)2 cup milk. 
Mix 
together 
well. 
Roll 
dough out to 14-inch thickness 
on a lightly-floured board, 
t sing the rim of a 3-inch w ide 
glass —■ cut out circles. Then 
add: 
1 teaspoon of cake and pastry 
filling ft 12-oz. can makes ail 
17 pies). 
Add this directly to the 
center of .1 circle. Put a small 
‘bit’ of water on the edge of 
circle - then place another 
‘circle’ on top. Pinch the two 
edges well. Cut a small ‘slit’ 
on top. Then: 
Bake at 450 (Jegrees on a 
greased baking sheet in the 
oven for 15 minutes. OR Fry 
in hot grease ot 400 degrees 
tor >3 minute. Serve hot or 
cold. 


BAKED ALASKA IMF 
Mrs. George Boone 
1 HIT Beeson Mill 
Leetonia. Ohio 
1 stick or c packet of pie 
crust mix. 
l 
pint 
each 
ch ocolate, 
pistachio, and strawberry ice 
cream . 
3 egg w hites. 
teaspoon cream of tartar. 
6 tablespoons sugar. 
<2 teaspoon vanilla. 
Prepare 9-inch baked pie 
shell as directed on package. 
(For a firmer baked pie shell, 
freeze about 
30 
mi m ites 
liefore filling.) 
Quickly pack scoops of ice 
cream , alternating flavors, in 
pie shell. Freeze until firm. 
Heat oven to 500 degrees. 
Beat egg w hites and cream of 
tartar until foamy. Beat in 
sugar. 1 tablespoon at a time, 
continue beating until stiff 
and glossy. Do not underbeat. 
Beat in van illa. W orking 
quickly, heap meringue onto 
ice cream: spread over ice 
cream , carefully sealing to 
ed ge of cru st. 
B ake 
3-5 
minutes or until top is lightly 
brown. Serve immediately. 


SNOW CAPPED 
PINE APPLE PIE 
Mrs. Wilbert DeJane 
450 High St. 
Washingtonville, Ohio 
Mix 34 cup white sugar with 4 
tablespoons corn starch and 
add 1 cup boiling water. Cook 
this in double boiler about 20 
minutes then add »2 table­ 
spoon butter and 1 large can 
crushed pineapple, drained. 
When that 
is 
thoroughly 
heated again put 2 beaten egg 
yolks in and cook 5 to 10 
minutes longer. Chill and put 
in baked pie shell. Top with 
whipped cream. 


QUICK AND SIMPLE 
CUSTARD PIE 
Mrs. Dale Bennett 
7989 W. Pine Lake Rd. 
Salem, Ohio 
4 eggs, 
2 cups milk, 
1 teaspoon vanilla, 
34 cup sugar, 
»2 cup flour, 
»2 stick oleo. 
1 cup coconut. 
Put all seven ingredients in 
blender. Blend on high speed 
for one minute. Pour into 
greased and floured 9 inch pie 


dish. Bake at 350 degrees for 
45 minutes. (This pie makes 
its own crust! Coconut can be 
omitted.) 
DEEP DISH APPLE PIE 
Mrs. George Boone 
1107 Beeson Mill 
Leetonia. Ohio 
Pastry for 9 inch one crust pie 
1*2 cups sugar 
'2 cup flour 
1 teaspoon nutmeg 
1 teaspoon cinnamon 
>4 teaspoon salt 
12 cups thinly sliced pared 
apples 
2 tablespoons margarine. 
Heat oven to 425 degrees. 
Prepare pastry. Stir together 
sugar, 
flour, 
nutmeg, 
cin­ 
namon and salt; mix with 
apples, turn into ungreased 
baking pan, 9x9x2 inches; dot 
with butter. Unfold pastry 
over fruit; fold edges under 
just inside edge of pan. Bake 1 
hour or until juice begins to 
bubble through slits in crust. 
B est served w arm . N ine 
servings. 


COCONUT PIE 
Mrs. Dennis Kibler 
28995 Winona Road 
Salem, Ohio 
2 cups milk 
1 cup sugar 
4 eggs 
1 stick oleo 
>2 teaspoon vanilla 
‘2 cup self-rising flour 
1 cup coconut 
Place first six ingredients in 
blender and blend well. Stir in 
1 cup coconut. Put into one 10 
or 12 inch glass pie plate. 
Bake in preheated oven at 350 
degrees about 45 minutes. 
This pie will make its own 
crust. 
IMPOSSIBLE PIE 
Betsy Davidson 
240 West 4th St. 
Salem, Ohio 
2 cups milk, 
1 cup coconut, 
>2 cup flour, 
34 cup sugar, 
>2 stick oleo, 
4 sm all eggs, 
1 teaspoon sa lt 
1 teaspoon vanilla. 
P reh eat 
oven 
to 
350 
degrees. Blend all ingredients 
in blender for 2 minutes. Pour 
into medium pie pan. Bake for 
35-40 minutes or until brown. 
No need for a crust. This pie 
makes its own. 
Large Selection 


Decoratoi 
Size 


‘¿¿the 
G^dness 
expect 
it’s 
Quality 
Chekd 


Foliage 


Plants 


Superior 


Theiss' Nursery 


West State St. - Ph. 332-1230 


Monday thru 


Saturday 9 5 


BICENTENNIAL, 
BOSTON CREAM PIE 
(Very old recipe) 
Mrs. john S.Yaggi 
26114 Hartley Rd. 
Beloit. Ohio 
Scald a pint of milk in 
double boiler. 
In a bowl, beat two eggs, add 
>2 cup sugar and then ‘2 cup 
pastry flour. Stir this mixture 
into 
the 
m ilk. 
Add 
2 
tablespoons butter and stir 
one way until it thickens. Add 
1 tsp. vanilla and cool. 
CAKE OR CRUST 
3 eggs (beaten) 
Add 
1 
cup sugar 
and 
2 
tablespoons milk 
Sift 1*2 cups pastry flour and 
1*4 teaspoons baking powder 
and add to egg, sugar and 
milk mixture. 
Divide batter into two cake 
pans (9 inch). Bake in an oven 
preheated to 350 degrees for 
15 minutes. Let cool-split in 
half and put filling between 
layers. 
HEAVENLY HAWAIIAN 
( REAM PIE 
Mrs. Penny Lippiatt 
12450 Salem Warren Road 
Salem, Ohio 
1 can (about 1 pound, 5 oun­ 
ces) Pineapple Tidbits, 
1 envelope unflavored gelatin 
>4 
cup 
quartered 
drained 
marschino cherries 
2 cups tiny marshmallows 
(from 
an 
about 
6-ounce 
package), 
1 cup cream for whipping 
1 j teaspoon vanilla. 
A .Prepare pastry (your own 
recipe) Bake. 
B Drain syrup from pineapple 
tidbits into a 2-cup measure: 
add water, if needed, to make 
1' 4 cups. 
('.Soften gelatin in 
cup of 
the pineapple syrup in a small 


sau cep an ; 
b ea t 
slow ly, 
stirring constantly, just until 
gelatin dissolves. Pour into a 
medium-size bowl. 
D .S tir in remaining a t cup 
syrup, 
pineapple 
tidbits, 
cherries and marshmallows. 
Chill 
30 
minutes^ or until 
thick as unbeaten'egg white. 
E. Beat cream with vanilla 
until stiff in a sm all bowl; fold 
into thickened gelatin mix­ 
ture. Spoon into cooled pastry 
shell. Garnish with quarters 
of maraschino cherries, i'hill 
several hours, or until firm. 


G I. AZED STRAWBERRY 
PIE 
Jack Austin 
210 West 14th St. 
Salem, Ohio 
1 baked 9 inch pastry shell 
1 quart fresh strawberries or 
2 pints frozen strawberries, 
Strawberry glaze (below) 
Whipped cream , sweetened. 
Prepare pastry for one crust 
pie. Wash, drain, and hull 
fresh strawberries or thaw 
frozen 
strawberries. 
Place 
berries in cooled shell. Spoon 
strawberry glaze over all. Be 
sure 
that all 
berries 
are 
covered. Cool. Just before 
servin g, 
spread 
with 
sweetened cream . 
G L A Z E ; 
1 pint strawberries 
U cup water 
1 cup sugar 
2'2 
tablespoons 
cornstarch 
1 tablespoon butter 
Red food coloring. 
Crush berries well. Combine 
with water and cook about 5 
minutes . Strain and add sugar 
and cornstarch. Bring to a 
boil and code until mixture is 
clear. Add butter and enough 
food coloring for an attractive 
red color. Cool slightly and 
spoon over berries. 


Are you in a Pension 


or Profit Sharing 


Retirement Plan? 


If not, you are now eligible to set up your own 
Individual 
Retirem ent 
Plan 
under 
legislation 
recently signed by President Ford. 


You can invest each year in your own Retire­ 
ment Plan Account the lesser of $1,500 or 15 percent 
of your earnings. This investment is tay deductible 
and ail earnings and gains from it are also tax 
sheltered. 


Em ployers and unions as a convenience to their 
employes and m em bers m ay want to set up a 
payroll deduction retirement plan. Also employes 
changing from pension-covered jobs will find the 
Individual Retirem ent Account advantageous. 


If you have been thinking about starting your 
Retirem ent Planning, please call, com e in or write 
us below. 


I 
I Name 


I 
(Please Print) 


Address 


State........... Zip 
I C it y ......... 
II Phone ...................................( I RA) 


ItoMM mmtm 
MM. MM. MMM MM* MM» MM. MM. M.M MM* M MM. M.M» M. 


Open Weekdats 9 a.m. to 5 p.m .; 
Saturdays by Appointment 
Butler, Wick & Co. 


Corner of S. Broadw ay and State Street 
Salem, Ohio 
Phone 337-9911 
Your locally owned N.Y. Stock Exchange Firm 


M E M B E R S OF 
Am erican Stock Exchange 
Midw est Stock Exchange 
New York Stock Exchange 


Pies 
GREEN TOMATO PIE 
Bertha Eagleton 
826 Homewood Ave. 
Salem, Ohio 
6 medium size real green 
tomatoes, 
t cup granulated sugar 
1 teaspoon salt 
to* teaspoon cinnamon 
2 tablespoons flour, 
ti* teaspoon nutmeg 
1 teaspoon grated lemon rind 
3 tablespoons lemon juice 
t tablespoon butter. 
Thinly slice tomatoes (should 
make 3 to 4 cups». 
Combine dry ingredients. 
Add to tomatoes, toss lightly. 
Add lemon juice and rind. 
Pour into pastry lined pie 
plate, dot with butter. Put on 
top crust and seal edges. 
Bake 40 to 45 minutes or until 
tomatoes are tender, at 350 
degrees. Use an 8-inch pie 
plate—two crust pie. 
BLUEBERRY PIE 
| 
Mrs. Brenda Johnson 
* 
33036 t offee Sch. Rd. 
Salem. Ohio 
Piecrust for 1 9-inch pie: 
2 and two thirds cups blue­ 
berries 
to* tablespoon flour 
to* teaspoon grated lemon rind 
1-3 cup light brown sugar 
1-3 cup granulated sugar 
Pinch of salt 
Vfe teaspoon cinnamon 
1 teaspoon melted butter 
Mix the blueberries lightly 
with the flour, lemon rind, 
light brown sugar, granulated 
sugar, salt, and cinnamon. 
Fill the pie, and sprinkle the. 
butter over it before covering 
with the top crust. Bake in hot 
oven (450 degrees) for 10 
m inutes,and reduce to 350 de­ 
grees for another 40 minutes 
Or until pie is done. 
Quick Foods 


BURGER ( UPS 
Mrs. Dale Bennett 
7989 W.Pine Lake Kd. 
Salem. Ohio 
pound ground beef 
*fe cup barbeque sauce with 
onions 
2 tablespoons brown sugar 


* 4 cup grated eheddar cheese 
2 cans refrigerator biscuits. 
Brown ground beef in skillet. 
Add barbeque sauce and 
brown sugar. Press biscuits 
into muffin cups to form 
shells. Fill each shell with 
beef mixture. Top with grated 
cheese. Bake at 400 degrees 
for 10-12 minutes. 
BUSY DAY MKATI.OAF 
Karen Austin 
210 West Nth 
Salem. Ohio 
2 eggs 
) oatmeal 
milk 
Atp m inted onion 
l*fe teaspoon salt 
U teaspoon pepper 
life pound ground beef 


i rggs 
*4 cup 
*4 W 
*4 Wip 


Beat eggs until light. Mix in 
•atrtteal, milk, onion, salt; 
and pepper. Stir well, then 
add 
ground 
beef. 
Mix 
thoroughly and pack into 9 x 5 
inch loaf pan. 
1-3 cup catsup 
2 tablespoons brown sugar 
1 
tablespoon 
p rep ared 
mustard 
Mix above ingredients and 
E 
our over m eat loaf. Bake I 
our in 350 degree oven. 


Q UICKIE 
Mrs. Daniel Wack 
14488 Western Reserve Rd. 
Salem. Ohio 
1 pound ground beef 
t 16-oz. can peas, drained 
Amount needed for 4 servings 
(dry) 
in stan t 
m ashed 
potatoes 
1 tablespoon instant minced 
onion 
W.a ounce can beef broth 
Brown ground beef in a non­ 
stick skillet. Drain any fat 
that has accumulated. Add 
onion, peas and soup to beef 
and bring to boil. Add l4 cup 
milk. 1 tablespoon butter or 
m arg arin e, 
and 
in stant 
potatoes. Cook over low heat 
till blended. Serves 4. 


BARBECUED C|IIFI*ED- 
( HOPPED HAM 
Mrs. Darhl G.Miller 
9547 W.Calla Road 
Salem. Ohio 
1 6'fe. ounce 
bottle cola 
beverage 
1 14-ounce bottle of ketchup 
1 pound of chipped-chopped 
ham 
Mix the cola and ketchup 
together in a saucepan. Bring 
to a boil, and sim m er for 
about 15 minutes. Add ham 
and continue simmering until 
ham is thoroughly heated. 
Serve in buns. 


QUICK PIZZA 
Mrs. Evelyn M. Bailey 
1057 W. Martin 
East Palestine. Ohio 
1 loaf of Italian bread cut long 
ways two times to make three 
pieces. Lay on cookie sheet 
w ith cut side up. 
Spread any Kind of pizza 
sauce on it. th e n sprinkle on 
your pre-cooked diced green 
peppers, mushrooms, hot or 
plain sausage. (You can use 
leftover hamburger if you 
like). Place in preheated oven 
at 425 degrees for 15 minutes 
or till a little brown. Then 
take out of oven and sprinkle 
on your pizza cheese, moz­ 
zarella or provolone, then put 
back into ^ven for ? minutes. 


CHEESE AND CRAB 
MEATFONDUE 
Mrs. Michael J.Traina 
664 Washington Ave. 
Salem. Ohio 
110 ounce stick sharp Cheddar 
cheese, 
1 8 ounce American or other 
gouda cheese, 
one-third cup milk, 
cup dry white wine ican 
list* cooking wine), 


1 7 ounce can flaked crab 
meat. 
Melt cheeses and milk over 
low heat. Stir in wine and crab 
meat. Heat through and pour 
into chafing dish or serving 
dish. Serve with cubes of 
French bread or crackers. 
Serves 4. 


TRIPLE CHOCOLATE 
SN.MK-N-UAKE 
Carol Olinger 
19485 Stratton Hoad 
Salem. Ohio 
l 1« cups flour 
3 tablespoons cocoa 
1 cup sugar 
l teaspoon soda 
dash of salt 
1 teaspoon vinegar 
1 teaspoon vanilla 
5 tablespoons oil 
1 cup water 
:: j cup chocolate chips 
cup chocolate chips 
In a 8” square greased pan, 
place the Hour, cocoa, sugar, 
and soda. Mix with a fork. 
Put a hole in center and pour 
in vinegar, vanilla, oil. and 
water. Mix with a fork 
Add •'!) cup chocolate chips 
and stir in. 
Bake 35-40 minutes at, 350 
degrees. 
Kemove from oven and put »•/ 
cup chocolate chips on top. 
Let chocolate chips melt a few 
minutes and spread over the 
top. 


SKILLETSCALLOPED 
POTATOES 
Ms. Frances llannay 
563 West School St. 
Salem. Ohio 
4 cups peeled diced potatoes 
' - cup minced onions 


Quality Apples 


Sweet Apple Cider 


L. W. Hays Orchards 


3622 Middleton Rd. Columbiana 


Phone 216-482-2924 


2 teaspoons salt 
i'u cups milk 
•fe cup grated cheese 
dash pepper 
>4 cup cracker or bread 
crumbs 
Com bine potatoes 
with 
onion, salt and milk in the 
skillet. Cook, covered, at 225 
degrees for 30 to 40 minutes, 
or until tender. 
Sprinkle cheese, pepper and 
crumbs over top. Continue 
cooking, uncovered, for 15 to 
20 minutes. Makes 4 to 6 
servings. 


QUICKIE PIZZA 
Mrs. Hubert Brenneman 
246 N..Madison Ave. 
Salem. Ohio 
1 
8 
oz. 
can 
B iscuits 
Take and roll out individual 
biscuits to tot inch thickness. 
Place on cookie sheet, then 
top with 
1 
tablespoon 
of 
Italian cooking sauce. Bake 
for ten or twelve minutes at 
400 degrees. 
To make a variety you can 
add diced pepper or pep- 
peroni or cheese. Or anything 
else to suit your taste. 


QUICK BREAKFAST ROLLS 
Mrs. Hubert Brenneman 
246 N..Madison Ave. 
Salem. Ohio 
1 8 oz. can of biscuits 
U 
cup 
of 
honey 
l tablespoon oleo 
'4 cup of nuts or raisins 
Mix honey and oleo and nuts 
in a saucepan and then bring 
to a boil. Put’ into the bottom 
of a 
pie pan. Then take 
biscuits and place on top 
Bake ten or twelve minutes at 
400 degrees. Serve hot. 


Salads 


BLUEBERRYSALAD 
Karen Austin 
210 West Nth St. 
Salem, Ohio 
2small boxes black raspberry* 
gelatin 
2 cups boiling water 
15 ounce can blueberries 
(drained) 
•2 cup sugar 


' 2 pint sour cream 
8 ounce 
package cream 
cheese 
15 
ounce 
can 
crushed 
pineapple (drained) 


*2 teaspoon vanilla 
* 4 
cup 
chopped 
pecans 
(finely), 


The Salem News A-27 
Friday, October 24, 1975 


Mix gelatin and w ater, add 
drained fruit. Pour into 8x12 
pan and chill until set. Allow 
cream cheese to soften. Mix 
cream cheese, sour cream , 
sugar and vanilla together in 
bowl using electric mixer. 
Spread evenly 
on 
top 
of 
gelatin. 
Sprinkle 
with 
chopped pecans. 
A lternate 
m ethod 
which 
keeps much better is to stir 
the chilled gelatin and cheese 
mixture together and allow to 
gel. Otherwise after several 
days in the refrigerator the 
topping may become watery. 
Pecans art* then left out of this 
second method. 
Phone 


3 3 7 -7 3 5 2 
Diane's 


Boutique A 
B eau ty 
Shop 
W 
Super Cuts 
* 
Guys & Gals 
Ask for Diane Leone, Valerie Weber, 
Lorraine Dermotta or Kathy McGath 
FEA T U RIN G : 
Shampoo, Cut and Blow Dri 
119 S. B ro a d w a y , Salem, O. 


O PEN 6 DAYS PER W EEK 
$7 


Hours 
8 a.m.-5 p.m. 
Monda y-Saturday 
Sunday 1 p.m.-5 p.m. 


Processors 
"A l's " Orchards 
J & N Brand Cider 
We 
Welcome 
Visitors 
Lloyd & Nancy Hays 
Owners 


We’ve Come A Long Wan Since The 
Days of the Fabulous 49’ers! 


There Was Gold in Them Hills! 


And Gold Was Used in Place of 


Money. 


WITH THi APPROACH 


OF THE CHRISTMAS SEASON 


This 


Could He Your 


K a t/ o f G o ld ! 


t 


FARMERS 
NATIONAL 


Salem 


Lisbon 


Leetonia 


Hanoverton 


Columbiana 


O F S A L E M 


Member F.D.I.C. 
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UCCOTASH SALAD 
M rs. Richard Cole 
•MW H artley Ave. 
Salem. Ohio 
1 
10-ounce 
package 
frozen 
lim a beans. 
2 tablespoons vegetable oil. 
2 .tablespoons cider vinegar. 
*4 teaspoon salt. 
1 s teaspoon pepper. 
1 16-ounce can golden whole 
kernel corn, drained, 
I large green pepper, seeded 
and diced t :,4 cup). 


I I cup diced, peeled red onion. 
Cook lim a beans according 
to package directions, being 
careful not to overcook them 
M e a n w h ile , 
com bine 
o il, 
vinegar, salt and pepper in a 
m ixing 
bowl 
Add drained 
beans 
and 
re m a in in g 
.ngredients and toss gently to 
ihix. Cover and refrigerate 1 
hour or longer. Toss again 
bet ore serving. Makes 4 cups 
QUICK 
I* 1ST U T I I O S A L A D 
M rs. Robert I.. Daugherty 
:t2*.t Sherman St. 
Lislm n, Ohio 44432 
1 large container dairy w hip 
cream . 
1 
la rg e 
in sta n t 
p ista ch io 
pudding and pie fillin g (3*2 oz 
size ), 
1 
20 
oz 
size 
crushed 
pineapple. 
1 
cup 
m in ia tu re 
m a r­ 
shmallows (optional). 
M ix 
w h ip 
cream 
and 
pistachio pudding together in 
a m edium size bowl \d d the 
pine ap ple 
and 
m a r­ 
shmallows. Let set about 10 
minutes before using 
(The 
lo n g er 
it 
sets 
in 
the 
refrigerato r, the colder it gets 
and therefore the better it 
tastes.) 
Add halved 
m a ra sch in o 
cherries if so desired, for 
decoration on top. 


. 
P R E T Z E LS A LA D 
M ary M. Price 
3407 S.R. 164 
l.eetonia. Ohio 
3 Layers 
1st layer: 
1 cup crushed pretzel sticks 
1 stick oleo 
2 tablespoons sugar 
M ix w ell Press into a 13” x 
9” pan Bake 350 degrees for 
10 minutes. 
2nd layer . 
2 sm all 
packages whipped 
topping mix 
1- H oz package cream cheese 
• 'a cup sugar 
Beat in m ixer and spread 
over pretzels 
3rd layer: 
Spread on top a 21 ounce 
can cherry or blueberry pre­ 
pared pie tillin g . Chill 


It I HBOS SA L M) 
Mrs. James I a die 
672* • S. Lincoln 
Salem. Ohio 
1 i»ackage J ounce each je llo 
demon, lim e, raspberry), 
3 cups boiling w ater 
1 
cup 
miniature 
m ar­ 
sh mallows 
11. i ups ' olt» w ater, 
* 
cup p.ayonnaise. 
2 cup whipped cream, 
1 cart 
lb, 4’ j ox ♦ crushed 
pine.* pui«-. 
2 I#®* kage.x 3 ounce c ream 


cneese. 
D issolve 
je llo 
fla v o rs 
s e p a ra te ly , 
using 
1 
cup 
boiling w ater for each 
Stir 
m a rs h m a llo w s in to lem on 
je llo ; set aside. Add 34 cup 
cold w ater to lim e je llo ; pour 
intoa 13x 9 x 2 pan. C hill until 
set but not firm . Add d cup 
cold w ater to raspberry jello, 
set 
aside 
at 
room 
te m ­ 
perature 
Then add cream 
cheese to lemon m ixture, beat 
u n til blended 
C h ill u n til 
slightly thickened Then blend 
in 
m ayonnaise, 
w hipped 
cream and pineapple. C hill 
u n til very thin, spoon gently 
over lim e je llo C hill un til set. 
but not firm . Meanwhile, chill 
ra s p b e rry 
je llo 
u n til 
thickened, pour over lemon 
je llo 
C hill 
u ntil 
firm . 
To 
serve, cut in squares. Makes 
about 12 to 15 servings. 


I*IN E A P P LE -L1M E SALAD 
1 box lim e gelatin 
1 cup boiling w ater 
1 tablespoon vinegar 
1 large package cream cheese 
1 tablespoon mayonaise 
1 No. 2 can crushed pineapple 
1 cup chopped walnuts 
M ix gelatin w ith w ater and 
v in e g a r 
C ream 
toge ther 
mayonaise and cream cheese. 
M ix gelatin and cream cheese 
m ixture together and entire 
can of pineapple. (Juice from 
pineapple 
takes 
place of 
om itted w ate r) instead of the 
two cups of w ater that gelatin 
calls for. 
Pour into gelatin mold or 
fla t pan and sprinkle w ith 
chopped nuts 
You can put 
some of the nuts into the jello 
m ixture if you w ant to. Let set 
till chilled and gelatin m ix­ 
ture is set good, about 4 hours. 
Cut in squares and serve on 
lettuce Put one Maraschino 
cherrv in center. 


GELATIN 
Mrs. Richard P. Heineman 
12251 Duck Creek Rd. 
Salem. Ohio 
2 cup hot w ater 
2 cup cold w ater 
1 6-oz. package lemon gelatin 
m ix 
1 20-oz can crushed pineapple 
- drained 
4 large bananas sliced 
2 
cup 
m in ia tu re 
m a rsh - 
mellows 
Let set till firm . 
C ook: 
»a cup sugar 
2 tablespoon flou r 
l egg 
1 cup pineapple juice 
Let cool 
1 envelope of whipped topping 
that is whipped w ith 
cup 
m ilk. Add the cooled custard 
like m ixture and spread on 
top of gelatin part — garnish 
w ith crushed nuts ana place 
squares on salad greens. 


CUE \M Y K R I IT SALAD 
Mrs. George Boone 
11117 Reeson .Mill 
l.eetonia, Ohio 
1 
can 
<8 >4 
ounces» 
F ru it 
cocktail ^drained), 
2 bananas, peeled and sliced 
crossw ise, 
1 sm all unpared apple, diced 
<2 cup seedless green grapes, 
halved. 


5 
m a ra sch in o 
c h e rrie s , 
halved 
*4 
cup 
w h ip p in g 
c re a m , 
whipped, 
(w hipping 
cream 
can be tinted w ith 2 teaspoons 
m araschino cherry syrup or 
few drops food color). 
S traw berries (optional). 
In large bowl, com bine fru it 
c o c k ta il, bananas, apple, 
grapes, cherries and 
m ar 
shmallows. Fold in whipped 
c re a m ; 
re frig e ra te . 
Just 
before serving, garnish salad 
w ith straw berries. 
4-6 ser­ 
vings. 


BEAN N BACONSALAD 
Mrs. George Boone 
1107 Beeson M ill 
Leetonia, O. 
2 cans (16 ounces > each whole 
green beans, drained 
1 a cup chopped onion 
One third cup salad oil 
(4 cup vinegar 
>2 teaspoon salt 
' 4 teaspoon pepper 
4 hard-cooked eggs, chopped 
>4 cup mayonnaise 
1 teaspoon prepared m ustard 
2 teaspoons vinegar 
>4 teaspoon salt 
4 slices bacon, crisply fried 
and crum bled 
C risp greens. P aprika 
Combine beans, onions, salad 
o il, 
‘ 4 
cup 
v in e g a r. 
** 
teaspoon salt 
and pepper, 
toss lig h tly , cover and chill. 
M ix 
rem aining 
ingredients 
except bacon, 
greens, and 
paprika. Just before serving, 
drain bean m ixture and toss 
w ith bacon. Serve on crisp 
greens; top w ith a spoonful of 
egg m ixture and sprinkle w ith 
paprika. 6 servings. 


R ASPBER RY SLAW 
Doris Horton 
544 W alnut 
Salem, Ohio 
1 package raspberry gelatin 
1 cup boiling w ater 
1 cup cold w ater 
1 tablespoon vinegar 
!i cup shredded cabbage 
1» cup chopped celery 
2 tablespoon chopped green 
pepper 
1 tablespoon grated onion 
Dissolve 
gelatin 
in boiling 
w ater 
add cold w ater and 
vinegar 
C hill u ntil slightly 
thickened. Fold in rem aining 
ingredients. Pour into 1 quart 
m old, ch ill u n til firm 


w ith celery 
salt and 
toss. 
Combine sugar, vinegar and 
w ater. Add to m ixture. Put in 
ja rs and store in 
'irig e ra to r. 
Best left in re frig erator over 
night before eating. 
N O T E : This salad w ill keep 
in re frig e ra to r for one year. 
You can also use 1 large head 
of cabbage instead of 
the 
cucumbers and make a cab­ 
bage salad which w ill also 
keep in the re frigerato r for 
the same period of tim e. This 
recipe w ill make 2 quarts. 


FROSTY F R IT T SALAD 
Mrs. George Boone 
11417 Beeson M ill 
l.eetonia. Ohio 
I package (8 ounces) Neuf- 
chatel Cheese, softened, 
1 cup dairy sour cream 
14 cup sugar 
' 
'4 teaspoon salt 


SALAD 
Mrs. Pearl II. Byers 
14!) South M ain Street 
Columbiana, Ohio 
2 green peppers 
1 large onion 
4 large cucum bers (or sm all 
ones to equal above) 
Salt to your taste. 
1 teaspoon celery salt 
1 cup sugar 
1 cup vinegar 
12 cup w ater 
S lice cu cu m b e rs, onions 
and 
green 
pepers 
th in 
Sprinkle w ith salt and loss. 
Let stand 2 hours. Sprinkle 


McLaughlin's Salon of 
Hair Design 


Now offering the total concept in beauty 


Trichoanalysis 


European Esthetics 


Precision Cutting 


Custom Perm anent Waving 


Redken Products 


M arylou Bloch Cosm etics 


115 Jennings 
Phone 332 5272 


1 can 
(17 ounces) 
apricot 
halves, drained and halved, 
1 can <834 ounces) crushed 
pineapple, drained, 
1 can <16 ounces) pitted dark 
sweet cherries, drained, 
1 
cup 
m in ia tu re 
m a r­ 
shm allows, 
C risp greens 
In la rff' m ixer bowl, beat 
cheese i ..til smooth, blend in 
sour ere.* :n, sugar, salt on low 
speed. 
1 tir 
in 
fru it, 
m a r­ 
shm allows. Pour into 6 to 8 
individu .l molds or into 4 4 - 
cup mo' ¡. Freeze at least 8 
hours 
en 
minutes before 
s e rv in g , unm old on c ris p 
greens. 6-8 servings. 


APRICOT SALAD 
M rs. Herman Stratton 
1199 Buckeye Ave. 
Salem, Ohio 
2 packages (3 oz.) orange 
gelatin 
1 can (No. 2) apricots (save 
ju ic e ), 
1 
can 
(N o 
2) 
crushed 
pineapple (save ju ice ), 
10 m arshm allows, cut. 


12 cup sugar 
2 heaping tablespoons flour, 
2 tablespoons butter 
1 egg 
Method: Set gelatin w ith 2 
cups boiling w ater and 1 cup 
juice from drained apricots 
and pineapple 
Put gelatin 
and fru its in an oblong dish. 
Cook sugar, tlour. egg w ith a 
cup of fru it juice until thick 
Add m arshm allows. S tir until 
melted. Remove from heat 
and add butter. When cool, 
add 1 cup cream which has 
been 
whipped 
stiff. 
Place 
cooled, cooked m ixture on top 
of set gelatin. G arnish w ith 
grated cheese. Serves 15. 


C HICKEN SALAD IN 
MELON BINGS 
M rs, George Boone 
1107 Beeson M ill 
Leetonia, Ohio 
3 tablespoons lemon juice. 
4 cups cut-up cooked chicken 
1 cup sliced celery 
One third cup chopped onion 


Rt. 62 in the heart 
of M L Union 
ALLIANCE 
821 -5444 


I teaspoon salt 
'•* teaspoon pepper 
1 
ja r 
(2 
ounces) 
slice d 
pim iento. drained, 
14 cup diced roasted almonds, 
One third cup mayonnaise or 
salad dressing 
1 cup seedless green grapes, 
ha Ived 
2 cantaloupes or honey dew 
melons 
C risp greens 
C luster of grapes 
In m edium bowl, pour lemon 
ju ic e 
over 
ch icke n . 
Add 
celery, onion, salt, pepper, 
p i m i e n t o . 
a l m o n d s , 
mayonnaise and 1 cup grapes 
and toss. Cover and chill. 
Slice off ends of cantaloupes 
so seeds are exposed; scoop 
out seeds and mem brane. Cut 
each 
cantaloupe 
crosswise 
into 3 even slices. To serve, 
place melon rings on greens; 
spoon chicken m ixture into 
center of each ring. Arrange 
clusters of grapes around. 6 
servings 


C R E A M Y W ALDORF 
SALAD 
M rs. Brenda Johnson 
33036 Coffee Sch. Rd. 
Salem. Ohio 
1 (3 oz.) package lim e gelatin 
1 
(3 
oz.) 
package 
lemon 
gelatin 
2 cups boiling w ater 
1*2 cups cold w ater 


E ve ry Wed. th ru Sat. N ite 
"Dorian" K eyboard 


F o rm e rly at Top Chalet 
in Canton 


E ve ry Tues. 
Prime Rib 495 
Com plete 
D inner 


E ve ry Thurs.* 
Lobster & 
Steak 5“ 
C om plete D inner_ 


Open D a ily 5 p.m . 


1 
(1 pound, 5 ounce) can 
lemon pudding 
2 m edium apples, diced but 
not peeled 
l 2 cup w alnuts, chopped 
Dissolve gelatin in 2 cups 
boiling w ater. S tir in 1 4 cups 
cold w ater. C hill u n til alm ost 
set. In m ixer bowl, combine 
and chilled gelatin; 
it 2 minutes w ith electric 
m ixer. S tir in apple and w al­ 
nuts. Pour into 8-cup m old; 
ch ill 4-5 hours or u n til set. 
Unmold on bed of lettuck; 
garnish w ith apple wedges 
dipped 
in 
lemon 
juice 
to 
prevent darkening. Y ield : 8- 
10 servings. 


STRAW BERRY G E LA T IN 
SALAD 
Peggy Yuhanick 
929 F ranklin Ave. 
Salem, Ohio 
4 cups w ater 
3 sm all packages straw berry 
gelatin 
1 can crushed pineapple 
1 pint frozen straw bi 
thawed 
Whipped cream -ground nuts 
Combine 2 cups boiling w ater 
w ith gelatin. 
Add 2 cups of cold w ater. 
D rain 1 can of pineapple and 
add to gelatin m ixture. Add 
straw berries. A fte r m ixture 
has set, frost w ith whipped 
cream . Sprinkle ground nuts 
on top. 


1 pint frozen straw berries- 


S S I F 


v i Ö t S I T * cm, * i 


JULIAN 


E L E C T R I C 
S E R V I C E 


Closed Sun 


650 E. Second St., Salem 
Phone 337-3465 


It's the 
Shopper Stopper 


Recipe for Dollar Savings! 


The two main ingredients 
listed below show today's 
budget conscious shopper 


HOW TO INCREASE 
YOUR FOOD BUDGET 
DRAMATICALLY! 


1Each of these advertised items is required 
to be readily available for sale at or below 
the a d v e r t i s e d price in eac h A & P store, 
except as specifically noted in this ad. 


Come in Today ... 
TEST the A&P 


Every day we at A&P 
offer quality foods at great 
savings • everything in our store, 


including famous brands, is 
specially selected and priced 
at the greatest possible savings 
to you. 


. 
¿ 
> * r • * > 
í * 
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STUFFED TOMATOES 
Sue Votaw 
2573 S la te H oule 45 
S a lem , Ohio 
sm all-m edium sized firm 
tom atoes 
*4 head cabbage 
1 sm all green pepper 
1 sm all carro t 
prep ared salad dressing 
paprika 
'2 teaspoon salt. 
W ashynd scoop out centers ol 
tom atoes, 
let 
chill 
upside 
dow n. 
S h red 
c a rro t 
and 
cabbage Chop green pepper 
Com bine with enough salad 
dressing to hold ingrediente 
together Season with salt and 
fill tom ato shells. 
G arnish 
with paprika. These are a t­ 
tractive and inexpensive to 
s e n e this tim e of year, if you 
have a garden. 


G R I L L E D 
D R I E D 
B E E F 
A N D ' 
S W I S S 
C H E E S E 
S W O ­ 
R K 11E S 
t 
Sue Votan 
2573 S tate Route 45 
S a lem , Ohio 
Place 2 slices erf dried beef or 
bread. P lace one slice of swiss 
cheese (m ozerella, or Mon- 
tery Jack m ay also be used), 
on the dried beef. Top with 
another 2 slices of dried beef 
and a second slice of bread. 
B utter top and bottom s of 
sandwiches and grill 
until 
browned. 


PIZZA DOGS 
Mrs. B ren da Johnson 
33036 Coffee Sch. ltd. 
S a lem . Ohio 
2 cu p s sh re d d e d ch ed d ai 
cheese 
1 can (6 ounce) tom ato paste 
112 teaspoon sugar 
a 4 teaspoon garlic salt 
*2 teaspoon oregano 
8 frankfurters 
8 hot dog rolls 
In a sm all bowl com bine 
cheese, tom ato paste, sugar, 
g a rlic s a lt 
and o reg an o . 
Spread m ixture on inside top 
and bottom of hot dog rolls. 
P lace on baking sheet Split 
frankfurters in half, but not 
all the way through P lace on 
baking sheet with rolls. Place 
under broiler 5 m inutes or 
until frankfurters are cooked 
and cheese has m elted or. 
rolls. Serve im m ediately with 
franks in rolls. 


B A K E D S ANDWICH 
.Mrs. H erm an Stratton 
11 
Hue key e \ \ e. 
S a lem , Ohio 
Cut crusts from 8 slices of 
b re a d ; spread with butter and 
place buttered side down in 
9x13 pan. P lace 2 cups tuna or 
cooked chicken on top Add 1 
sm all jar chopped pim iento 
on top. then h slice. of put­ 
te re d 
b re a d 
w ith 
c ru s ts 
rem oved, but place buttered 
side up. 
Beat 4 eggs and add 3 cups 
milk 
P our over sandwiches 
and cover with plastic w rap. 
R efrigerate overnight. When 
ready to bake, put in 300 
degree oven for 11 * hours. Cut 
in squares S e n e with w arm 
sa u c e : 
i can m ushroom soup 
1 can sliced m ushroom s 
: tablespoons milk 
M akes enough for 8 people. 


TO AST V C H E E S E B A K E 
R a ch el Milliken 
3192 Depot Hoad 
S a lem . Ohio 
8 slices w hile bread 
B utter or m argarine 
*2 pound ground beef 
*4 cup chopped onions 
2 tablespooas chopped celery 
1 teaspoon prepared m ustard 
>•2 teaspoon salt 
1 cup shredded process sharp 
A m erican cheese <4 oz.) 
1 egg slightly beaten 
^4 cup milk 
i? teaspoon salt 
D ash pepper 
»,*, teaspoon dry m ustard 
H eat oven a t 350 degrees. 


? , t i . . 


T o a st b re a d ; b u tte r both 
sides. Cook and stir m eat, 
onion, 
c e le ry , 
p re p a re d 
m ustard and ‘2 teaspoon salt 
until m eat is brown and onion 
is tender. 
A lternate 
layers 
of 
toast, 
m eat m ixture and cheese in 
greased baking pan 9x9x2. 
Mix rem aining ingredients; 
pour over layers in pan. Bake 
u n co v e red 
for 
30 
to 
35 
m inutes. 4 to 6 servings. 


DENVER SANDW ICHES 
.Mrs. M ichael W . Bowen 
261 W alnut St. 
l.etonia, Ohio 
•2 pound fresh ham . finely 
diced. 
2 onions, chopped. 
1 green pepper, chopped, 
butter. 
8 eggs. 
salt and pepper, 
8 slices of bread. 
F ry ham until crisp with 
onion and green pepper in 1 
tablespoon butter. Add eggs 
and seasonings, stir gently. 
Wrhen lightly browned, turn, 
cut into 4 wedges, and serve 
between slices of buttered 
bread. M akes 4 sandwiches. 


II \M D E L IG H T 
Mrs. N an cy Schm idt 
I19K9 M iddletown Hoad 
Salem , Ohio 
8 slices ham . cut to size of 
ham burger bun 
8 slices Swiss cheese, cut to 
size of ham burger bun 
>4 
cup 
soft 
b u tte r 
or- 
m argarine 
2 ta b lesp o o n s h o rse ra d ish 
m ustard 
2 teaspoons poppy seeds 
2 tablespoons finely chopped 
onion 
4 ham burger buns 
Mix to g e th e r b u tte r or 
m argarine, m ustard, poppy 
seeds, onions. Spread equal 
am ount on tops and bottom s 
of ham burger buns. A lternate 
layers of ham and cheese, 
putting two layers of each on 
each ham burger bun. W rap 
individually in alum inum foil. 
Bake for 20 m inutes on oven 
rack in 350 degree oven. 


Runner-Up 


M l F F I N - U I E E S E F R A N K S 
Diet Sandw ich 
Judith \ . L em m on 
12915 G oshen Hd. 
S a lem . Ohio 
This 
is 
a 
delicious 
low 
calorie sandw ich. It is also 
excellent 
for 
snacks. This 
recipe is for one sandwich. 
1 hotdog 1126 calories» 
1 
tablespoon of diet m a r­ 
garine <50 calories) 
1 long strip nt 
M ozzarella 
cheese »100 calories) 
1 
E n g lish 
M uffin 
(130 
calories) 
(T o ta l'- 406 calories) 
F irst you split the hotdog 
and put it in a skillet and 
brown slowly. Add the cheese 
111 the m iddle of the hotdog, 
and brown until the cheese 
m elts. Then slice the muffin 
in half 
In sam e pan, add 
m argarine and 
b ro w n 'th e 
muffin. Put the trank between 
the muffin and grill it. just as 
you would a grilled cheese 


R ev. Ja c k Austin 


HIAWATHAS 
Jack Austin 
210 W est 14th 
Salem . Ohio 
C ream Cheese P astry 
1 cup soft butter or m argarine 
1 
8-ounce 
package 
cream 
cheese 
1 teaspoon salt 
3 cups sifted all purpose flour 
C rea m 
b u tte r 
or 
m a r­ 
garine, cream cheese and salt 
together until sm ooth. Work 
in flour with spoon until m ix­ 
ture holds together. Shape 
into a ball. H eat oven to 400 
degrees. Roll pastry 4 inch 
thick on sheet of heavy-duty 
alum inum foil. Cut pastry and 
foil together with scissors into 
1 4 x 3 in ch re c ta n g le s. 
M oisten ends w ith w ater and 
pinch together. Spread out 
slightly to form little canoes. 
P rick pastry with fork to keep 
it in shape. P lace on cookie 
sheet. Bake 12 to 15 m inutes 
pr until golden. Rem ove foil. 
Canoes m ay be w rapped and 
frozen up to two weeks. Fill 
with chicken alm ond filling. 
Chicken Almond Filling 
2 tablespoons lemon juice 
>4 cup m ayonnaise or salad 
dressing 
1 
cup 
ch o p p ed 
to a ste d 
blanched alm onds 
Com bine chicken, celery, 
onion salt and lemon jdlce. 
Add 
m ayonnaise 
or salad 
dressipg. Spoon into baked 
pastry canoes. Sprinkle with 
alm onds. Bake a t 375 degrees 
for 10 m inutes. Serve hot. 
M akes about 5 dozen. 


ITALIAN B E E F SANDW ICII 
.Mrs. Wavne Alllo 
251 W 7th 
S a lem . Ohio 
14 lb. ground beef 
2 cup chopped onion 
2 cups chopped peppers 
4 t. oregano 
salt and pepper to taste 
1 cup chopped celery (op 
tio n al) 
1-8 oz. can tom ato sauce 
6-8 slices m ozzarella cheese 


5-8 Italian buns or bread 
Saute onion and green pep­ 
p e rs 
in 
sk ille t 
u sin g 
3 
tablespoons oil. F 'm ove, set 
aside. 
P lace ground beef (broken 
up) in large skillet and season 
with salt and pepper, oregano 
and parsley. Saute for about 
20 m inutes. 
Add tom ato sauce. Cook for 
another 10 m inutes. Then add 
onions, peppers and celery. 
H eat through. 
Fill buns with m eat m ixture 
an d 
slice 
of 
m o z za re lla 
cheese. 


PIZZA B I R G E R S 
Mrs. H erm an Stratton 
1199 B u ck exe A ve. 
S a lem , Ohio 
1 pound ground beef 
12 cup chopped onion 
Sale, pepper, garlic salt to 
taste, 
1 package of diced M ozzarella 
cheese. 
1 can* 16 oz.) m ushroom s, 
diced, 
12 cup chopped green pepper, 
4 oz diced Pepperoni 
1 can (6 oz.) pizza sauce. 
M ethod: Brown m eat, onion 
an d 
g ree n 
p ep p e r. 
Add 
seasonings to taste. Cool. Add 
other ingredients. B utter both 
sides of large Italian buns, 
and spread 
w ith 
m ixture. 
W rap in foil and heat at 32> 
d e g re e s 
for 
20 
m in u tes. 
M akes 8-10 large sandwiches. 


stand, crust edge down; irt a 
b u tte re d 
b ak in g 
d ish , 
13x9x2". 
D. B eat eggs slightly with 
milk in a m edium size bowl; 
pour over sandwiches. Cover 
and chip a t least 4 hours or 
overnite. 
E . Bake in slow oven (325 
degrees) 35 minutep, or just 
until custard sets. G arnish 
with parsley. To serve, cut 
betwTen sandw iches; lift onto 
se rv in g p la te s w ith w ide 
spatula. 


MEAT FILLING 
Mrs. M ichael W. Bowen 
261 W alnut St. 
Leetonia, Ohio 
2 tablespoons chili sauce, 
4 cup m ayonnaise, 
1 cup ground cooked lean 
m eat, 
4 cup m inced celery, 
1 tablespoon grated onion. 


t 
\ i 
Mix m eat w ith celery and 
onion. Stir chili sauce into 
m a y o n n a ise , a n d co m b in e 
w ith m eat m ixture. M akes 
enough filling for 4 to 5 sand­ 
wiches. 
% 
Miscellaneous 


PAINTED CABBAGE 
Mrs. M ichael W. Bowen 
261 W alnut St. 
Leetonia, Ohio 
1 sm all head red cabbage, 
3 strips bacon, 
1 tablespoon sugar, 
4 cup vinegar. 
F ry diced bacon in sm all 
am ount of oil until crisp. Add 
sh re d d e d c a b b a g e and a 
sm a ll 
am o u n t 
of 
w a te r. 
S im m e r slow ly 
ab o u t 
10 
m in u tes. 
Add 
su g a r an d 
vinegar and 
cook 
an 
ad­ 
d itio n al 5 m in u tes. S erve 
while hot. 


Ü¡W 
GvPdness 


^ e x p e c t 
its 
Quality 
Cheka 


HAM AND SW ISS 
SANDWICH PUFF 
Mrs. P en n y Lippiatt 
12450 Sa lem W arren Road 
S a lem . Ohio 
2 cups ground R ooked ham 
(about 1 pound), 
2 cups grated sw iss cheese ( 4 
pound) 
4 cup m ayonnaise or salad 
dressing 
1 teaspoon prepared m ustard 
12 slices w hite bread, toasted 
6 eggs 
2 4 cups milk 
A. Com bine ham and cheese 
in a m edium -size bowl. 
Tip; Putting both through a 
food chopper, using coarse 
blade, speeds the job. 
B Blend in mayonnaise or 
salad dressing and mustard. 
C. Spread on 6 of the toast 
slice s; put to g e th er with 
rem a in in g to ast to m ak e 
san d w ich e s. 
Cut 
each 
diagonally 
into q u a r te rs ; 


Moving & Storage 


FOR LOCAL AND 


LONG-DISTANCE 


MOVING, YOU CAN 


DEPEND ON US TO 


DO THE JOB IN 


THE VERY FASTEST 


TIME POSSIBLE! 


HERRON 
TRANSFER 
CO. 


1026 FRANKLIN ST. 
SALEM, OHIO 44460 


PHONE: 216/332-4669 


RICHARD A. HERRON 


M O V IN G SERVICES MANAGER 
á 


Agent for North Am erican Van Lines 


Superior 


Antiques Are Great, But Not An Antique 
m 


We'll help you plan 


and modernize your 
present antique for 


more convenience - 


more comfort - 
more beauty. 


And if you're thinking of other home 
improvement ideas, we can help! 
STOP IN AND SIC US AT 
Sebring Lumber & Garden Center 


Division of SlUSStR ■ BfCK CORP. 


550 t. Ohio Street 
Sebring, Ohio 
7 JO -O O O O 


EASY 
N R V E R -F A IL FUD G E 
Rosemarie Scullion 
218 Fair Ave. 
Salem, Ohio 
M elt one 
12-oz. 
package 
chocolate bits in top of double 
boiler. Add 1 can Eagle Brand 
type condensed milk. Beat 
Until smooth and add 1 cup 
chopped English walnuts. 
Pour into 11V4 x 7 4 x 1 4 inch 
pan and allow to stand for 
several hours. Cut and serve. 


M ABEL'S PIZZA DOUGH 
Mabel Yates 
398 Ridge St. 
Leetonia, Ohio 
1 4 cup warm water 
1 4 tablespoons sugar 
1 teaspoon salt 
1 tablespoon shortening 
1 package dry yeast 
3 4 cups flour 
M ix together. Let rise in a 
w arm place until double in 
bulk. Roll out thin on £ or 3 
greased. pizza pans, depen­ 
ding on size of pan. Let rise 13 
hour. Top with your favorite 
sauce. 


W HOLE-HEAD 
SAUERKRAUT 
Mrs. Joseph Koches 
HO 1, Cherry V alley Rd. . 
leetonia, Ohio 
(lleavbich Kampest) 
50 pounds New York State 
W inter cabbage, 
Salt, dill and summer savory. 
Horseradish root. 
Clean 
old 
leaves 
off 
the 
cabbage heads. Hollow out 
core of cabbage with sharp 
knife. F ill the hole with table 
salt. 
P lace 
heads 
close 
together with salted core up. 
In a clean open end wooden 
barrel or a stone crock, add 
few twigs of dill and summer 
savory and cleaned 
hor­ 
seradish root. Lay an oak 
board (apart of the barrel 
head) 
on cabbage, 
weight 
down with clean stone. After 3 
days, add water to cabbage. 
Stir or fnix brine (weekly - 
every other day is better). 
Remove scum as it forms. It ’s 
good to have a spigot near 
bottom. Draw at bottom. Pour 
over top. 4th week, juice is 
ready. 
Another month 
the 
cabbage could be eaten. 


A P P E TIZ E R SALAD 
Mrs. II. F. Iloprich 
1566 Manor Drive 
Salem, Ohio 
1 head cauliflower 
1 bunch carrots 
1 bunch celery 
I 
6-ounce jar 
of 
pimento 


'stuffed olives, drained 
1 pound fresh, 
raw mush­ 
rooms, cleaned and drained 
2 green peppers 
84 cup garlic red wine vinegar 
4 cup salad oil 
1 1 cup water 
2 tablespoons salt 
4 teaspoon dried oregano 
Cut cauliflower into bite- 
size pieces. Cut carrots and 
green peppers into strips. Cut 
celery into small strips. Halve 
mushrooms, if necessary. Put 
all ingredients into a pot and 
mix well. Cover and bring to a 
boil, stirrin g occasionally. 
Reduce heat and simmer 5 
minutes. Remove from heat. 
Rem ove cover a fte r 5-10 
minutes. Cool, then chill 24 
hours before serving. Makes 
3-5 pints. 


G O URM ET 
S TU FFIN G BALLS 
Mrs. Michael W. Bowen 
261 Walnut 
Leetonia. Ohio 
1 teaspoon poultry seasoning, 
1 teaspoon powdered sage, 
2 teaspoons onion flakes, 
2 teaspoons celery flakes, 
1 tablespoon water, 
2 cups biscuit mix, 
two-thirds cup milk, 
2 cups bread crumbs, 
4 cup melted butter, 
whole cranberry sauce. 
Combine poultry seasoning, 
sage, onion and celery flakes 
with the water. Let stand 3 
minutes in large mixing bowl, 
combine 
biscuit 
mix 
with 
seasoning 
m ixtu re. 
In 
a 
second mixing bowl, combine 
the bread crumbs and the 
melted butter. Drop biscuit 
mixture by the tablespoonful 
into crumb-butter 
mixture. 
Roll until completely covered. 
Place on a greased cookie 
sheet. Gently make a deep 
indentation in each ball with a 
knife. Bake at 400 degrees for 
10 to 14 minutes. Remove 
from pan and fill balls with 
cranberry sauce. 


M IN I-P IZZA S 
Mrs. Ernest Rea 
1210 Chestnut Grove Road 
Salem. Ohio 
2 pounds ground chuck 
1 
16-ounce ja r 
pizza 
or 
spaghetti sauce 
1 6-ounce can tomato paste 
T"green pepper, chopped 
* 1 large onion, chopped 
. 
1 teaspoon oregano 
4 pound processed cheese cut 
in small cubes/ 
1 package of 8 hamburger 
buns, split in half 
Grated Mozzarella cheese 


Brown meat with onions 
anfl green peppers in a large 
frying pan; drain. Place m ix­ 
ture in a large bowl and add 
all other ingredients except 
the Mozzarella cheese; mix 
thoroughly. Spoon mixture on 
each half of bun and top with 
grated M ozzarella cheese. 
Place on cookie Sheet and 
bake in oven at 400 degrees 
for 10 minutes. Makes 16 m ini­ 
pizzas. 


CARROTS 
AND GRAPES 
Mrs. Michael W. Bowen 
261 Walnut St. 
Leetonia. Ohio 
1 pound carrots, peeled. 
3 tablespoons butter, 
4 teaspoon sugar, 
3 tablespoons water, 
1 cup seedless green grapes. 
Cut 
carrots 
into 
thick 
diagonal slices. Saute carrots 
in-butter for a few minutes. 
Sprinkle carrots with sugar 
and stir until sugar dissolves. 
Add water, cover and cook 
carrots until almost tender. 
Add grapes and continue 
cooking until carrots are very 
tender. Season with salt and 
pepper to taste. 


CARM EL CORN 
Carol Olinger 
10485 Stratton Rd. 
Salem, Ohio 
3 quarts of popped corn 
1 stick erf oleo 
1 cup brown sugar 
1 a cup corn syrup 
4 teaspoon salt 
' 4 teaspoon soda 
1 teaspoon vanilla 
Boil the oleo, brown sugar, 
corn syrup and salt 5 minutes 
over medium heat, stirring. 
Take off sfbve and add soda 
and vanilla. 
Put popped corn in a 9x13 
greased pan. Pour syrup over 
the popped corn, stir to coat 
corn. Place in 250 degree oven 
for 1 hour, stirring every 15 
minutes. 


CRESCENT 
TACOSQUARES 
Alice Kunkle 
412 South Hell Wick 
Hubbard, Ohio 
1 to 14 pound ground beef 
2 tablespoons chopped green 
pepper 
84 cup water 
1 4 
oz. 
package 
(4 
tablespoons) Taco mix 
8 oz. can crescent rolls 
1 
cup 
<4 
oz.) 
shredded 
shredded cheese type topping 
1*2 cups finely chopped let­ 
tuce 


’ 4 cup (2oz.) shredded cheese 
1 small tomato diced t - 
2 to 3 tablespoons Italian or 
French dressing 
Preheat oven to 375 degrees. 
In frying pan, brown ground 
beef and green pepper. Drain, 
stir in seasoning mix and 
w ater and sim m er while 
preparing crust. Separate 
crescent dough into 4 rec­ 
tangles. Place 2 rectangles in 
ungreased 8 or 9” pan. Press 
over bottom and i inch up 
sides to form crust. Spread 
hot meat mixture over dough. 
Separate remaining crescent 
dough into 4 triangles. Place 1 
triangle over meat in each 
corner of pan. Sprinkle with 
cheese. Bake 18 to 22 minutes 
till golden brown. 
Spoon 
topping over. Makes 4 to 6 
servings. 
- 


C H ILE CON QUESO 
(CHEESE D IP ) 
Mrs. Marge Kress 
1174 W. Perry St. 
Salem, Ohio 
Ingredients: 
2 tablespoons 
pure 
lard, 
bacon drippings or shortening 
2 medium onions, minced 
3 small 
cans 
green 
chile 
peppers, 
deseeded 
and 
chopped 
2 cloves of garlic 
• 1 pound American cheese 
4 pound Longhorn cheese, 


RESERVE NOW 


0fesS 


We are now taking orders 


for your Hobday turkey - order 


early to be sure of siiel 


The Only 
Local Farm 
Fresh Dressed 
Turkeys in 
This Area 


Our fresh m eat processing and custom butchering w ill be discontinued be­ 
ginning Nov. 1 thru Dec. 31st. 
Ok mk m. 
Place orders for processing 
A 
j 
P 
W • 
after January 1, 1876. 
CHAMBERLAIN FARMS 


44923 
State Rt. 517 
(Joy Chamberlain) 


PHONE 457-2307 


cubed 
1, small . can 
(5 4 
ounce) 
evaporated milk 
1-2 Tablespoons jalapeno 
relish 
Saute 
onions 
and 
mashed 
garlic in lard until onions are 
clear and soft, using a frying 
pan of sufljcient size to hold 
entire mixture. Then add the 
chopped chili peppers, cheese 
and jalapeno relish. When the 
cheese is thoroughly melted, 
add the evaporated milk and 
stir well. Do not allow the 
mixture to boil. 
Chile con queso is served with 
tortdla chips. It can be made 
mild or very hot depending on 
the amount of jalapeno relish 
used. It is also excellent on 
steak or hamburgers. 


CHEESE AND BACON FLAN 
< 1 Servings) 
Mrs. Richard Cole 
963 Hartley Ave. 
Salem. Ohio 
4 
ounces 
sliced 
Canadian 
• bacon, cut into thin strips. 
( 1 
large onion, 
peeled and 
sliced thin 
4 pound fresh mushrooms, 
sliced thin (1 4 cups) 
1 cup (4 ounces) coarsely 
grated Parmesan cheese 
3 eggs 
14 cups milk 
4 teaspotjp salt 
4 teaspoon ground nutmeg 
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4 teaspoon pepper 
Place bacon in a cold skillet 
over m oderate heat until 
some of the fat begins to m elt: 
add onion, increase heat to 
moderately high and cook 5 
minutes, stirring often, until 
onion begins to brown. Add 
mushrooms 
and 
cook 
2 
mirltites longer, stirring often. 
Heat oven to 450 degrees. 
Spread bacon onion mixture 
in the bottom of a 9 inch pie 
plate and sprinkle »with the 
cheese. Beat eggs with the 
remaining 
ingredients 
and 
pour over cheese. Bake 15 
minutes. Reduce heat to 350 
degrees and bake 20 minutes 
longer, until pie is browned 
and center is firm . Cool on 
rack 
10 minutes. Cut 
in 
wedges to serve. 
29 M IN U T E 
A PPLE BUTTER 
Mrs. Alice Groves 
5824 St. Itt. 7 
New Waterford. Ohio 
Press 10 cups cooked apples 
through a sieve. 
Mix 6 cups sugar, 1 cup cin­ 
namon drops and apples 
together in large kettle. Cook 
20 minutes on top of stove 
over low fire. Stir now and 
then. Pour in jars and seal. 


What do Wallpapering, 
Cooking and Decorating 
Have in Common? 
Hume’s-of Course! 


W A LL C O V E R IN G S E M IN A R 


W innie Buschling, M ichigan 
wallcovering specialist, w ill 
present new ideas in w all­ 
covering, plus a demonstration. 


OCTOBER 27 & 28 


COOKING SCHOOL 


I,ew Davies, famous Am erican 
chef, w ill prepare and explain 
several recipes. Also table 
setting demonstration. 


N O V E M B E R 10 & 11 
* ■ I 
pit 


; 
• 


H O LID A Y D E C O R A TIN G 


A complete how-to course in 
home-made holiday decor­ 
ations. Fascinating! 


D E C E M B E R 1 thru 6 


A special series of classes to help 
you have the home you want! 


Columbiana 
E. Pa I.-Lisbon Rd. 


For Reservation Coll 744*0191 now 
Hume’s 
Carriage House 


9040 M A R K E T S T R E E T YO UNG STO W N, OHIO (214) 759-9383 
O P E N D A IL Y 10 T IL 9 -S A T U R D A Y TIL S -S U N D A Y I T I L 5 
Use qyr exclusive "easy payment plan" 


Ethan Allen Gallery 


We can help you have the home you want. 
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•2 squ are parafin <shave in 
sm all pieces). 
M elt in double boiler. 
In sert round end of toothpick 
into ball m ixture and dip into 
hot m ixture. Leave som e of 
the filling exposed P lace on 
w axed paper. Smooth over 
hole left by toothpick 


NI TTY N1BBLERS 
Spii > Sugared Nuts 
Mrs. (ieorge Boone 
11(17 Beeson Mill 
l.eetonia. Ohio 
Heat oven to 300 degrees 
Mix 1 tablespoon egg white 
and 2 cups pecans or w alnuts, 
stirring until nuts are coated 
and sticky. Mix «4 cup sugar 
and 1 tablespoon cinnam on: 
sprinkle over nuts, sitrn n g 
until nuts are evenly coated 
Spread on ungreased baking 
sheet 
Bake 30 m inutes. 2 
cups. 


Mrs. Michael \N . Bowen 


CASHEW 
CHICKEN BALLS 
Mrs. Michael W. Bowen 
2f»l W alnut St. 
l.eetonia. Ohio 


l 2 cup finely diced chicken. 
1 j finely chopped mild sweet 
onion. 
>2 
cup 
sh re d d e d , 
sh a rp 
cheddar cheese. 
1 teaspoon salt. 
>4 teaspoon pepper, 
2 tablespoons dry sherry, 
>? 
cup 
finely 
chopped 
cashew s. 
C om bine all in g red ien ts 
except nuts in a large bowl. 
Use . teaspoon to scoop out 
am ount to form balls. Roll in 
cashew s. Chill. 


P IN C H 
Mrs. Herman Stratton 
1199 Buckeye Ave. 
Salem. Ohio 
5 packages cherry powdered 
m ix, 
5 
p a c k a g e s 
stra w b e rry * 
powdered mix, 
5 12-ounce cans frozen lemon 
juice. 
5 12-ounce cans frozen orange 
juice, 
10 cups sugar. 
4 gallons w ater, 
5 
16-ounce 
b o ttle s 
c le a r 
colored pop or ginger ale. 
This m akes 5 gallons 
A 
very good drink for parties. 


Bl CK EY ES 
Christine Marie Anderson 
142*11 S.Duck ( reek ltd. 
Salem, Ohio 
One 18-oz peanut butter 
» . cup butter 
One pound powdered sugar 
In large mixing bowl, cream 
butters. Add powdered sugar 
and *2 teaspoon vanilla. Mix 
well by hand and form one 
inch balls Set aside 
One 
12-oz 
package 
sem i- 
sw eet chocolate chips 


y 'Stm t 


' 


PIZZA THINGS 
Mrs. Stephanie Herron 
251 W.Washington St. 
Lisbon. Ohio 
1 lb. pork sausage 
'a lb. cheese spread (mellow) 
1 tablespoon oregano 
1 teaspoon garlic salt 
3 tablespoons ketchup 
1 pkg. sm all party buns (20 to 
a pkg.) 
Using large skijjet. brown 
sausage and break up large 
chunks. Using m edium heat, 
add oregano, garlic salt and 
k etch u p . 
M ix 
w ell 
w ith 
sausage Next add cheese in 
sm all chunks and mix with 
sausage. 
Turn 
heat 
under 
skillet to low and allow cheese 
to m elt. A fter cheese m elts, 
mix together until blended 
Turn heat off and allow to cool 
until 
w arm . 
G rease 
from 
sausage will settle on top 
afte r m ixture has cooled a 
while. D rain grease off top. 
Next, cut buns in half and 
using teaspoon, spoon onto top 
of buns. Line in ungreased 
cookie sheet and bake in oven 
a t 
350 
d e g re e s 
for 
a p ­ 
proxim ately 
15 m inutes or 
u n til 
buns 
a re 
brow ned. 
Yields 40 
Can be prepared beforehand 
and frozen To use after being 
frozen: take from freezer and 
allow to thaw before baking. 
Bake as you would 
when 
prepared fresh. This is an 
original 
recipe. 
G reat 
for 
party as a hot appetizer or for 
hot w inter snack. 
MARINATED 
MUSHROOM A PPETIZER 
Mrs. Michael J. Traina 
664 Washington Ave. 
Salem. Ohio 
Two-thirds cup olive oil, 
*2 cup w ater, 
juice of 2 lemons. 
1 bay leaf, 
2 garlic cloves, bruised with 
Hat of knife, 
6 w hole peppercorns. 
** teaspoon salt, 
1 
lb. 
sm a ll 
w hole 
fre sh 
m ushroom s. 
C om bine a ll in g re d ie n ts 


except m ushroom s in a 10 or 
12 inch skillet and bring to boil 
over m oderate heat. Reduce 
heat, cover and sim m er for 15 
m inutes. Strain this m arinade 
and 
return 
to 
pan. 
Drop 
m u sh ro o m s into m a rin a d e 
and sim m er, turning them 
from tim e to tim e, for 5 
m inutes 
L et m u sh ro o m s cool in 
m arinade. 
Serve 
at 
room 
tem perature or. after they 
have cooled, refrigerate them 
and serve them cold 
Take a num ber of the nicer 
button size m ushroom s and 
with a sm all, sharp knife 
m ake rosettes out of the top of 
the 
m ushroom . 
They 
look 
lovely w hen served 
M akes about 2 cups. 


DAD’S POPCORN BALLS 
Eleanor Savage 
211 Stanton Drive 
Columbiana. Ohio 
2 cups brown sugar 
Two thirds cup butter 
One third cup m olasses 
‘2 teaspoon cream ta rta r 
L et boil until it cracks when 
tested in cold w ater, take off 
fire and add *2 teaspoon soda, 
stirrin g briskly, 
then pour 
over 
corn 
that 
has 
been 
popped and stir. F orm into 
popcorn balls or just leave 
over the popcorn 


APPLE AND CHEESE 
NOODLE PUDDING 
Doris Borton 
544 Walnut St. 
Salem , Ohio 
8 ounces noodles, cooked and 
drained 
2 
ta b lesp o o n s 
b u tte r 
or 
m argarine 
1 cup apple sauce 
cup sour cream 
1 cup cottage cheese 
2 eggs, slightly beaten 
2 tablespoon sugar 
>4 teaspoon cinnam on 
Toss 
hot cooked noodles 
w ith 
b u tte r, 
s tir 
in 
a p ­ 
p le sa u c e . 
Add 
re m a in in g 
in g re d ie n ts. 
T u rn 
into 
greased 2 quart baking dish. 
B ake in preheated 350 degree 
F oven for about 45 m inutes 
u n til 
golden an d 
c ru sty . 
M akes 
ab o u t 
6 
a v e ra g e 
servings. 
OLD STYLE MAMCOTTI 
Mrs. Stephanie Herron 
251 W W ashington St. 
Lisbon. Ohio 
Ingredients: 
F or P ancakes, >2 cup flour 
1 cup w ater 
1 egg 
F o r Filling: 
16 oz. M ozzarella Cheese 
1 lb. Rteotta cheese 
2 
ta b lesp o o n s 
P a rm e s a n 
cheese 
3 to 4 tablespoons milk 
F or Sauce: l large can tom ato 
sauce. 
To begin, mix in sm all bowl 
all ingredients for pancakes 
and mix until batter is smooth 
and thin in consistency. Heat 
sm all skillet on stove ovei 
m edium h eat an d g re a si 


skillet. When hot, sta rt to 
m ake pancakes, using ap ­ 
prox. 2 tablespoons of batter 
to m ake one sm all pancake. 
P ancake is done when it is 
rubbery in appearance and 
will slide off spatula . Set aside 
when all pancakes a re done. 
You should be able to m ake 12 
to 15 pancakes out of one 
batter. 
Next mix all ingredients for 
filling in m edium size bowl 
E X C E P T for M o zzarella. 
Filling should be 
cream y. 
More milk can be added to 
m ixture if Ricotta has aged 
too m uch in the package. 
Tom ato sauce does not have 
to be heated but can be a c ­ 
co rd in g 
to 
ind iv id u al 
p re fe re n c e . 
A lso, 
1 
lb. 
ham burger can be browned 
and mixed with sauce for 
m eat lovers. 
To put together, just lay one 
pancake down flat, add one 
large teaspoon suzette. Put in 
rectangular baking dish or 
pan with crease side down. 
Fill all pancakes. When done, 
grate rem aining m ozzarella 
and sprinkle over all pan­ 
cakes. P our sauce over entire 
c o n te n ts 
an d 
b ak e 
in 
m oderate (300 degree) oven 
for 30 m inutes. Allow to set for 
5 
m inutes 
before serving. 
Serves 4. Do not bake in hot 
oven or cheese will becom e 
hard and rubbery! This is an 
original fam ily recipe. 
HOT CHIP DIP 
Mrs. Dale Bennett 
7989 W'. Pine Lake Rd. 
Salem, Ohio 
1 8 oz. cream cheese. 
2 tablespoons milk, 
1 package dried chipped beef 
(chopped), 
>4 
cup 
g re e n 
p ep p e rs 
• chopped 1. 
2 tablespoons onion flakes or 
one-third cup chopped onion. 
‘2 teaspoon garlic salt, 
‘4 teaspoon pepper. 


They're So Nice 


to Have Around 


A bouquet of flowers 
will liven up any table setting 
They are a perfect gift 
for the hostess. 
Everyone enjoys them! 
Order some soon. 


FREE DELIVERY TO CANFIELD - YOUNGSTOWN 
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cup sour cream, 
*8 cup chopped pecans, 
2 tablespoons butter, 
•a teaspoon salt (very scant». 
Soften cheese with milk and 
add all ingredients until well 
m ixed, 
then 
fold 
in 
sour 
cream and put in shallow 
baking dish. Heat nuts in 
butter and salt. Sprinkle this 
over cheese m ixture. Bake at 
:150 degrees for 20 m inutes. 
SKILLET FISH FILLETS 
WITH VEGETABLES 
Mrs. Daniel Wack 
14488 Western Reserve Rd. 
Salem. Ohio 
3 
tab lesp o o n s 
b u tte r 
or 
m argarine, 
4 carrots, cut into ‘2 inch 
pieces 
4 ribs celery, cut in »2 inch 
pieces 
3 potatoes, peeled and cut in 
»2 inch slices 
I pound frozen perch fillets. 
thawed 
Flour 
Salt and pepper to taste 
1 teaspoon lemon rind 
1 tablespoon lemon juice 
Heat one tablespoon butter 
in la rg e sk ille t an d add 
carrots, celery, and potatoes: 
cover and cook over low heat 
5 m inutes. P ush vegetables to 
one side of skillet. Coat fillets 
w ith 
flour an d s a u te 
in 
rem ainder of 2 tablespoons 
butter until lightly browned, 
tu rn in g c a re fu lly w ith a 
spatula. Season with salt and 
pepper, lemon juice and rind. 
Cover and cook over low heat 
10 m inutes or until potatoes 
are tender. 4 servings. 


IMPORTED SPANISH 
SAFFRON STEW 
Joe Cor so 
231 West 10th Street 
Salem, Ohio 
2 quarts w ater 
1 teaspoon salt 
*4 teaspoon w hite pepper 
12 cup diced onion 
1 tablespoon olive oil 


2 cups potatoes ( V cubesT 
1 teaspoon im ported saffron 
M eat Balls 
1 pound ground beef 
2 eggs 
>2 teaspoon salt 
1 tablespoon grated cheese 
* 4 teaspoon w hite pepper 
1 tablespoon dried parsley 
2 cups grated bread 
Bring w ater to boil, add saf­ 
fron. Boil 5 m inutes, then slow 
boil for 20 m inutes. Add white 
pepper, onion, salt, olive oil. 
Stew for 15 m inutes, then add 
potatoes and m eat balls to 
stew until m eat balls and 
potatoes a re well done. 
In se rv in g bow l, 
p la c e 
cubed bread and soak with the 
saffron liquid. Add m eat balls 
an d 
p o ta to es, 
sp rin k le 
g en ero u sly 
w ith 
g ra te d 
ch e ese. 
(M other 
C orso 
recipe) 
POPPY-COCK 
Jack Austin 
210 West 14th St. 
Salem, Ohio 
2 q u arts popped corn 
1 and one third cups whole 
pecan halves 
Two 
th ird s 
cup 
w hole 
alm onds 
Mix the above together on a 
large cookie sheet. 
In large saucepan com bine: 
l and one third cups sugar, 
1 cup m argarine 
‘2 cup clear corn syrup. 
B ring to boil over m edium 
h e a t, s tirrin g c o n s ta n tly . 
Continue boiling and stirring 
until m ixture turns a m edium 
caram el 
color 
(290) 
H ard 
crack. This takes a t least 20 
m in u tes 
on 
m e d iu m -h ig h 
electric stove. 
Rem ove from heat and add 1 
to 112 teaspoons vanilla. Pour 
over corn and nuts and mix to 
coat well. Spread out to dry. 
B reak a p a rt and store in 
tightly covered 
containers. 
One recipe m akes about two 
pounds. 


FLOWERS 


SAIJSM 
GIFTS 
CANFIELD 


A home is a pleasure to behold, especially 


when you add the fine ingredient of wallcovering 


to flavor the furnishings of any room in the 


home. 


Our 
31 years 
of ex­ 
perience, plus the largest 
selection of wallcoverings 
and paint in the area, will 
be of tremendous assistr 
ance to you in solving the 
selection of wallcovering or 
blending of paint and wall­ 
covering for that one spe­ 
cial room or the entire 
house. 


'W e're Always 
Happy to 
Assist Y ou!" 


Superior Wallpaper & Paint Co. 


"YOUR SATISFACTION IS OUR SUCCESS" 
428 East Pershing Salem, Ohio Phone 337-3800 
S 


